JULY 1957 


PRICE 35 CENTS 


OOD 
NGINEERING 


c G R A W j & P Vv Btitiga ®t I 























ry 
I IME AND AGAIN Sterwin Service, 


Research and Testing cueiwtiaascddlid ae a 


a good product’s salability by adding 


eS 


s served by huge Sterling- 


more taste appeal, eye appeal, health 
Sterwin cu t : Institute one of 
h ins Eee: 


‘ CUT, Find t how St r 
g arc labo ato 1es. J I ou 
th $s e } 
e world s lar e t rese r h r r ip 
Constantly working to improve existing in men 


materials and methods can help you. 
and to originate new products 


products. 
and processes. CONTACT YOUR STERWIN REPRESENTATIVE 
OR WRITE DIRECT TO: 


Subsidiary of Sterling Drug tnc \y 


1450 BROADWAY, N. Y. 18, N. Y. 


&— For more data, circle this page number on card at back 


FOOD ENGINEERING, JULY, 1957 





Foop lo 
ENGINEERING JULY 1957 


SPECIAL REPORT—Packaging Management 
Inescapable Force in Executive Planning 
Set-Ups Using One-Man Control. 
Large-Scale Development Programs 
Effective Committee Systems 
Packaging Check List 








PACKAGING span pie - Package: yume Up Paper nae for Economy Pack 
Laminated ste turns the trich New Packages & Products 


Trends & Forecasts. 7 Developments to Watch 


MANAGEMENT Is Your Plant Well Managed? 
lxecutive ire tor preo DI d t 


Ole Sage Episode: | How Can We Stop the ‘Past- 40 Discard" ? 


Down to practi il point 
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ABBE-3L 
REFRACTOMETER 
Just LOAD-LIGHT- | 
LOOK; top-accuracy © 
readings to .0005, 
estimates to .0001 
... in seconds! 


with FASTER, ACCURATE READINGS 
RIGHT ON THE PRODUCTION LINE 


INDUSTRIAL 
REFRACTOMETER 
Laboratory accuracy 
on production lines; 
choice of 7 scale 
ranges; accurate to 


Bausch & Lomb 


INDUSTRIAL 


Refractometer 


BUTYRO 
REFRACTOMETER 
Easy horizontal 
loading; fast 
readings to 0.1 
Butyro number. 


Avoid costly production delays, 
PRECISION 


REFRACTOMETER protect quality, with on-the-spot 


identifies samples 
whose indexes 

are close together; 
accurate to .00003 


DIPPING 
REFRACTOMETER 
Tests solutions in 
bulk; splash- 
protected; index 
accuracy to 
0.000035. 


determinations of refractive in- 
dissolved solids—ac- 
0.0001! 


dex or % 


curate to Super-speed 
loading, reading, cleaning. Trou- 
ble-free: no adjustments, no 


moving parts. Sturdy, stable, for 


NEW Low Price 


only *S DOS 


hard on-the-line use. And priced low enough so you'll want 
JUICE one for each testing area. Choice of 7 specific scale ranges. 
REFRACTOMETER 
Direct readings to 
0.1% by transmitted 
or reflected 
light; 0-25 % 
dissolved 
solids range. 
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FROM INDUSTRY'S MOST COMPLETE LINE 
HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 
0-60% or 40-85% 
dissolved solids 
range. 


Only the right instrument for the specific job can protect quality standards 

. Save time .. . cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
spot production line inspection .. . field checks . . . research. Find out now 


how the right 
ur ti emote, Si tel, Mi fe], mete) | 1S ag ays | 


B&L instrument 
makes peak effi- 
i BAUSCH & LOMB OPTICAL CO. 
I 60319 St. Paul Street, Rochester 2, N. Y. 


Ol. GRADING 
REFRACTOMETER 
Direct readings of 
flaxseed, soybean 
samples to nearest 
Va iodine-number 
unit; estimates 

to 1/10. 
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Send me complete data on the following B&L Refractometers 
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] Dipping Oil Grading 
] | would like a demonstration of the B&L Refractometers checked 
above. 
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TITLE 
COMPANY 


ADDRESS 


from glass to finished product. t 


Visit B&L Booth #7, Institute of Food Teohnologists, Hotel Penn Sheraton, 
burgh, Pa. May 12-15 


America’s only complete optical source 
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Bob Kelsey Checks Up 


on packaging materials in the 
field—at exhibits, as seen here, as well 


is in laboratories and plant 
Bob 4 pecializing on pat kaging 
1 all its aspect In this issue he pre 


nts a valuable 15-page Special Re 
port on Packaging Management, ‘The 
results of weeks of work and hun 
dreds of mile of travel, thi report 
tells you how to organize and follow 
through to keep your company large 
or small—out in front in packaging 
performance and efficiency (see p 


lake a look, too, at Mr. Kelsey 
Creating the Package department 
[his unique service to I iders ap 
pears in every issue of FE, along with 
Bob's articles on packaging 

But we mustn’t sell Mr. Kelsey 
hort. His ability to serve you through 
the pages of FE goes far beyond pack 
aging. Though blessed with youth and 
the drive that goes with it, he ha 
in extensive background of educa 
tion and experience—in food technol 

mechanical engineering, plant 

production, and quality control 

Want to know how to lick a 
1 anitation problem? Well, on 
pa ker did And Bob, as USDA in 
pector helped to ct up i Da 
program, with daily ntrol that 
ived the situation 


Or maybe you would like to achieve 











till lower produ tion ost That 
vas the ise im a food plant vii 
sob was assistant per. Product-flow 
implification and speed-up of mate 
rials handling brought him victory on 
that one Here h penchant for 
teamwork insured the operation ot 
others in making it work 

You know that Mr. Kelse is a 
din Add it al p md i 
another top-flight I'l lit 
COVER PHOTO Tr 
trial de 1 it rank Gianninoto 
Associat NN York, at work on 
package I Bird } ww ozen 
dinner f t 











“Somebody was guilty. Here we are—production coming out of our ears—sales opportunities 


popping in every direction—new profits practically under our noses—and somebody had failed 


to order enough general-purpose tank cars to make deliveries. 


We should have seen it ten years ago. Way back in 1957, almost every economist kept telling 


us business would expand more than 50% in the next decade —steel was going to be tough to get 


normal obsolescence would subtract even more cars and new tank cars couldn’t be built over- 


night. But—we put off doing anything about it. Then it was too late. Maybe your company can 


benefit from our experience.” 
P. S. Plan now to discuss your long range needs with our 
GATX District Man. You'll find ... it pays to plan with 
General American. 


<7 Gat x7 
C 


WwW 
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TRENDS & FORECASTS 





Salaries of executives in middle management are 6% higher than last year, 
AMA reports. ‘Three-fourths of these executives received pay boosts last 
vear. Salaries range from $6,000 to $15,000 in small firms, and go as high 
1S $30,000 mn large companies 


Special 


ENGINEERING | Business still looks good at mid-year, with the gross national product running 
——— it the annual rate of $430 billion, the McGraw-Hill Department of Eco 
nomics reports \nd with inventories reduced in the face of rising sales 


the possibility of a major setback in 1957 has just about vanished 


Service to 


Executives 
Consumer demand for food is strong, with employment and income high. 
Supplies of most major foods ar expected to continue close to last year's 
high level. Pork, however, is down 9%, and lard is in smaller supply. Retail 


prices are running a little higher than last year 


Net income of food and beverage manufacturers is up 8% for the first quartet 
of this year, compared to the same period in '56. ‘The figure is based upon 
earnings by 41 leading companies, tabulated by First National City Bank 


American food firms are expanding abroad at an accelerating pace as higher 
incomes in foreign lands provide increasingly profitable markets. H. J. Heinz 
has done so well in Australia, for example, that it is extending operations 
there at an even faster rate than in the U.S 


A battle of the brands, with low price as the major weapon, is changing the 


marketing of frozen foods. Some distributors are developing their own brands, 


] 


causing smaller packers to form marketing groups to offer complete lines and 


develop better sale program 


New Frozen Records Set The chief vegetable item, frozen 
green peas, accounted for 360 mil 
lrozen fruit and vegetable packers lion Ib nearly 56% greater than 
sct an all-time record of 2.2 billion in 1955. Next in line were the 
Ib. in 1956. This is 24% higher frozen potato products at 189 mil 
than the 1955 record, according to lion Ib of which were french 
National Association of Frozen fried 
Food Packers. And it does not in In order of rank. the other Jeading 
clude the year’s record pack ol cegetabl ‘ rreen and wax 
frozen concentrated juice beans. 138 million ]b.: broccoli. 1] 
But the most significant trend 3 nillion ( com 1] million 
1 50% increase in vegetables packed pinach \) million; fordhook lima 
for institutional and bulk users. ‘Thi hean shy limas. ¢ 
is surprising in view of some predic million 
tions of a drop in the use of frozen 
—T by food oe See Strawberry Pack up 15% 
ion 
lhe vegetable pack, at 1.5 billion l'rozen fruit pl duction was domi 
lb., was 34% higher than 1955’ nated by the record 312 million Ib 
record production. The fruit pack pack of  strawberri¢ 15% over 
694 million Ib ilso was a new 1955. Next in line were R.S.P. cher 
record but onl ibo the Cal 8% million Il ippl ,/ 
before ho 15 wallace All 
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HOW Cambridge Wire Mesh Belts 


Orrices 


The Cambridge Wire Cloth Co. 


- 


*, . . 


SPECIAL 
METAL 
+ FABRICATIONS 


METAL 
CONVEYOR 
BELTS 


PRINCIPAL 


INDUSTRIAL 


reduce food 
processing costs 


By providing continuous 
movement through all 
phases of food processing, 
wire mesh conveyor belts 
minimize manual handling, 
enhance quality and uni- 
formity, improve sanitation 
and reduce damage. Meat, 
poultry, candy, baked 
goods, fruit and produce 
can be frozen, canned, fresh- 
packed or baked faster and 
easier on moving belts. 


EXAMPLE: 


MOVING BELT carries asparoa- 
gus continuously from wash tank 
through a spray rinse on the way 
to the blancher. 


SPECIAL CROSS FLIGHTS pick 
up stalks from surface of the wash 
water, hold them on the belt dur- 


ing inclined travel 


OPEN MESH permits 


drainage of 


rapid 
wash water, in- 
creases uniformity by providing 
free circulation of steam in 
blanching and of sub-zero air in 
freezing tunnel, allows small 
waste particles to fall through so 
they won't contaminate belt or 


product 


RUSTPROOF ALL-METAL BELT 
provides long life, is impervious to 
damage from process solutions, 
heat and cold ...hasno odor... 


will not contaminate product. 


Cambridge Wire Mesh Conveyor 
Belts are made in any size, mesh 
or weave, from any metal or 
alloy, and can be used under a 
wide range of conditions... hot 
or cold, wet or dry. Call your 
Cambridge Fieid Engineer to dis- 
cuss how you can cut food pro- 
cessing costs with continuous 
processing on woven wire con- 
veyor belts. Look for his ‘phone 
number under “Belting, Mechani- 
cal” in the Yellow Pages or 
write for FREE 130-PAGE REFER. 
ENCE MANUAL. 


4 
4 
q 
conveven'| 


BELT; J 


Department Q, 
Cambridge 7, 
Maryland 


CITIES | 
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Trends & Forecasts 





fruit and vegetable weights are re 
corded on a ready-to-eat, not a raw 
material, basis 


Packaged Dry Milk Gains 


Production of nonfat dry milk has 
its ups and downs. ‘That packaged 
for home use enjoyed a 12.7% boost 
in 1956 from the instantly soluble 
And meat processors and 
confectionery manufacturers used 
4.6% and 3.9% more, respectively, 
of non-fat milk solids in their prod 
ucts 

But other end uses decreased to 
pull last year’s domestic sales down 
5.8%, to 746.7 million Ib., according 
to American Dry Milk Institute. 
the drop amounted to 85.7% for 
chemicals and pharmaceuticals; 
52.5% for soft drinks; 33.7% for 
animal feed; and 27.2% for pre 
pared dry mixes (see table). 

Despite the domestic drop, total 
production of nonfat dry milk solids 


2% in '56, to 1,483.9 


brands 


increased 5 
million Ib 
Biggest domestic user of the prod 
uct is the bakery field, which last 
vear took 272.3 million Ib., or 
36.5% of the total, non-government 
use. Next came the dairy buyers, ac 
counting for 162.9 million Ib., or 
21.8%. Home use came in a strong 
third, at 154.2 million Ib., 7% 
of the volume. 
Domestic use 1s 
following tabk 


or 20 
itemized in the 


1956 
Amount Percent 55 to'56 
(million ) (% 
change) 
Bakery RRY 
Dairy 
Packaged for 
home use 
Meat 
rocessing 
l’repared 


pharma 
euth 
Animal fee 
\ 


*Pprocessed f¢ i consumption not 


» be cont ‘ i y skim milk for 


ma 


Midyear Crop Outlook Good 


Increased produ tion of foodstuff 
over last year 1s forecast for most 
commodities by the U. S. Dept. of 
Agriculture’s mid-June crop reports 

Most noteworthy item in the fore 
cast is a finding that total U. S. 

heat production looks almost a 
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MORE CORN OFF THE COB 
Faster, Cleaner 
—Unmatched for Yield 


FOOD ENGINEERING, 


Morgan Packing Company, Inc., with 48 FMC Model 3-A Cutters in 
three plants, shows impressive production gains on cream style corn. 


The New FMC Model 3-A Corn Cutter 


JULY, 


RiP 1 Spt, ae ve 
anes ll eer 


oe TEE 


V Up to 7% more yield 


per ear! 


Up to 20% more 
output per cutter! 


No grading—handles 
mixed ear sizes! 


Less maintenance — 
21% fewer parts! 


A Up to 50% more cut- 


ting between honings! 


Automatic pre-open- 
ing of knives assures 
proper cut, deep or 
shallow, according 
to ear size. Gauging 
fingers and knife 
settings are adjusted 
instantly while cutter 
is in operation. 


1957 


Many leading plants put thousands of production hours 
on hundreds of new Model 3-A Corn Cutters last season 
Conservative customer estimates of increase in yield 
range up to 7% —depending on make and model of corn 
cutters replaced. In case after case, yield and quality are 
reported as greatly improved —even where operations 
average 120 or more ears per minute! Featuring A.S.D 
—“Automatic Size Detection,” the all-new Model 3-A 
utilizes a system of pre-opening knives which cut mixed 
ear sizes to any desired depth—without size grading or 
constant machine adjustment. Get the full story from 
your FMC representative, or write for descriptive bulle 
tin No. 601-E today. You'll want information on the 
FMC easy-to-use Knife Honer, too. 


FOOD MACHINERY 


AND CHEMICAL CORPORATION 


Canning Machinery Division 


\Plopipent General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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DO YOU USE STEAM, 
WATER OR ANY LIQUID 
IN YOUR PROCESS? 


Then you may need 


STANOIL Industrial Oil 


Plants with wet processing have a real lubrication problem when steam, 
water or liquids from the processing operation enter the lubrication sys- 
tem. Many lubricating oils emulsify when agitated with water, especially 
when there is a small amount of dirt present, With water in the oil, there 
is the chance that no oil film exists between metal surfaces. Result: wear, 
corrosion, equipment failure. The chance of this happening is eliminated 
when you use STANOIL Industrial Oil. 


By special refining techniques, STANOIL Indusfrial Oil is made 
resistant to emulsification. No matter how tight the lubrication system, 
some water will always be present either through seepage or through 
condensation. STANOIL resists the tendency of this water to mix with 
the oil. Instead, STANOIL separates out and continues to perform its 
job of lubricating bearings and other moving metal parts. In addition, 


STANOIL minimizes air entrapment with a special defoamer additive. 


This is just one way in which STANOIL Industrial Oil can help you get 
superior lubrication of equipment. STANOIL has unusually high stability, 
gives longer oil life, minimizes carbon deposits and wear of equipment. 
A special rust inhibitor prevents rust and corrosion by ‘plating out” on 


metal surfaces 


STANOIL's low pour point assures a free-flowing lubricant in cold serv- 


ice and gt start up, 


STANOIL has a high viscosity index, resists viscosity change over a wide 
temperature range. The low carbon-forming tendency of STANOIL 





means low-cost operation and long-service life of equipment. 


Get the facts about STANOIL Industrial Oil from the Standard Oil 


£ 


office near you in any of the 15 Midwest and Rocky Mountain states. 


Or write Standard Oil Company, 910 S. Michigan Ave., Chicago 80, Ill. 





Lubrication trouble spots 
where STANOIL Industrial Oil can serve you 


® Washing equipment ® Agitators ™ Conveyor drives 
@ Air compressors ™ Speed reducers & Lift trucks 
@ Electric motors ™ Auxiliary turbines 


STANDARD OIL COMPANY STANDARD 


(Indiana) we 





Trends & Forecasts 





large as last year’s—despite the larg 
icreages that have been committed 
to the soil bank. 

Total wheat crop, U.S.D.A. fig 
ures, will be 970 million bushels 
lhe 1956 wheat crop came to 997 
million bushels, ‘he import of this 
situation is that a further accumula 
tion of surplus wheat is almost in 
evitable this year. Favorable weather 
across the midlands, where drought 
was a crop stifler a vear ago, is re 
sponsible. 

If the mid-June estimates are real 
ized when harvest is completed, U.S 
farmers will be in the position of 
having produced only 3% less wheat 
than in 1956 on 22% fewer acres 
Only about 43 million acres wer 
planted to wheat this year, against 
55 million a year ago. The 12 mil 
lion “missing’’ acres went to the soil 
bank. 

Other major commodities covered 
in the report show good progress 
ind the seasonal gain in milk pro 
duction for May was about normal, 
while egg production dropped as is 
customary between April and May. 

Milk production for May is cal 
culated at 13.1 million pounds, up 
from 11.4 million on the prior 
month and 12.8 million in May a 
year ago. The latest May output also 
is well above the 10-year average 
(1946-55) of 12.3 million pounds 
for the month 

gg production in May is set at 
5.6 million, down from 5.7 million 











Pounds per capita 














(| ee - 
1954 1955 1956 


26 week periods, April- September 
Source USDA Agricultural 
Marketing Service 


AGE, AFFECTS BUTTER purchase 
significantly, Housewives 45 years of 
age and older buy about 80% more 
than those under 35 years and nearly 
half again as much as those between 

and 44 years. While the overall 
trend in butter purchases is up lightl 
ince 1953, per capita consumption 1 
less than in 1947, by 18% for older 


( 


housewives and 30% for the younger 
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Deming Turbine Pumps 
Perform Dual Service 
Separately or Together 











Pure spring water is used in processing those tasty chips pro- 
duced by the Utz Potato Chip Company, Hanover, Pa. Purity 
of the water supply is evidenced by its acceptance by the 
Pennsylvania State Health Department. The same cool spring 
water is used for air conditioning units in the modern plant. 


Purity of the water is protected with two Deming Vertical 
Turbine Pumps. Those water-lubricated units assure that the 
water supply will not be contaminated by oil or grease 
as none is used, 


The two pumps can be operated as one unit, or separately, 
as required, for processing and air conditioning service. This 
is another example of the adaptability of Deming Vertical 
Turbine Pumps for a wide variety of applications. 


(PLEASE PRINT) 


Fees ee es ee eee eee ee ee ee ee ee ee ee ee ee ee ee ee ee oe oe 


THE DEMING CO., 556 Broadway, Salem, Ohio 


Please send free copy of your Turbine Pump Bulletin No. 4700-51. 
My name 
Company 
Street 


City Zone State 


[_] Please check here if you want the names and addresses of Deming 
Distributors in your area. 


Trt LLL LLL 
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Ow give your dry food mixes Trends & Forecasts 


in April but up from 5.5 million in 


May, 1956 

these Fruit estimates generally are favor 
able. Peach production is estimated 
this season at 71.3 million bu., 


against actual 1956 production of 


69 million bu.; pears, 32.8 million 

by. this season against 31.9 million 

ONSUMER PLUSE ' year ago; apricots, 212,000 tons 
1957, against 195,000 tons last 


Orange and tangerine estimates 
are 138.2 million boxes, up about 
| Fast man wh ! 00,000 boxes from 1956 produc 
. Complete g {y, Wom u Cold tion. Lemon producers look for a 

crop of 14.5 million boxes, against 
12.6 million boxes in 1956 

Only the grapefruit situation 3 
| ae on the downside in the new esti 
a Luppored taste dud Smoother textune mates—44 million boxes this year, off 

from 45.2 million a year ago 
Late spring potato outlook wa 
for 29 million cwt., 19% above last 


vear and 8% larger than average. 


3 Cyoell out Gus The early summer crop estimate, 
however, 1s 4% below average. to 


9.5 million cwt 


amd Omulsdyu erties 
it Pr HORS D’OEUVRES 


of wrinkles in textiles. Just the tool for 
quality control in a prune plant. 


Cyt od stall PA Columbia professor has invented a 
4. Oud . gadget to measure the number and size 


aad “ye c 
SLING ap i 
(Tey way ss maanty 
COl OID P Dreamers see the supermarkets of 2000 
A.D. equipped with roof parking facili 


ties for family helicopters and one-man 
With these 4 important pluses built into your product, you create far flying platforms. Then shopping will be 
greater consumer acceptance and demand for your dry food mixes, Manu- for the birds—and we hope they don’t 


facturers of dry food mixes such as salad dressing, icing, milk shake, pud- drop any heavy packages. 


‘We shall « 


ding, gel and meringue powders have P 
arte rts reduce the 'f food and shorten the 


lo everything possible to 
t ( 





con 


much to gain by using a Kelco algin - : distance between producer and 
sumer.” So says a Congressman food 
consumer benefits investigator from Brooklyn Well, the 
, Dodger TH produ e a lot of cheap 


aerinco | 
ALGIN | rhubarb in nearby Ebbetts Field 


YOURS ON REQUEST: Technical Bulle- proovers r] 
tins describing the food applications KELCO : > Shoppers see packages at an angle as 


of Kelco algin colloids. they look down the long rows of shelves 


. hly | in supermarkets. And that poses this 
At your service, too, are our highly problem: How to design containers with 


qualified technicians, ready to give interesting corners. 


product to secure these important 


individual attention to solving your 120 Broedway, New York &.N. ¥. 

luct ¢ i _ blems 20 N. Wacker Drive, Chicago 6, III. | mC mpetitive busin ae between 
product an processing probiems. 530 W. Sixth St., Los Angeles 14, Calif. two groups of executives is the latest 
Cable Address: Kelcoalgin, New York AMA wrinkle in training the big-decision 


Write or phone your nearest Kelco | 
; ' ’ makers, Educational—but a little like 
office today. playing poker for matches 
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quality proved 


POWELL VALVES 


FIG, 2456 SG | age Stainless Steel 


FIG. 2475—Stainless Steel 0.S. & Y 


Globe Valve for 150 Pounds W.P Gate Valve for 150 Pounds W. P, Flanges 


conform to latest Standards 
FIG. 2309 SW—150-Pound 
Flush Bottom Tank Valve with 
Powell Patented Seat Wiper 


FIG. 2433 SS—Large Stainless Steel 


Swing Check Valve for 150 Pounds W.P 


a M., 


Designed for long life, designed for dependable service 


Consult your Powell Valve distributor for all the facts about quality proved bronze, iron, steel and 
corrosion-resistant valves. No matter what the flow control problem, a Powell Valve can solve it... better 


..111th VEAR 


THE WM. POWELL COMPANY, CINCINNATI 22, OHIO. 
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Lee I used to be all wet until I found 
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Kathabar” systems eliminate 





wet floors, walls, equipment, and products ! 


Think what it would mean to you if 
you could eliminate condensation and 
its corrosion problems from plant proc 
essing and storage areas, and keep work 
spaces dry even when they’re hosed 
down regularly for sanitation. 

Maintenance savings alone would 
improve your profit picture for the year. 
Increased life of your structures and 
equipment would pay long-term divi- 
dends. Storage losses from condensa- 
tion would be a thing of the past. 

Such profits are immediately avail 
able to you in a Kathabar-engineered 
air conditioning system. 


let’s look at cases 

This sampling of Kathabar installa- 
tions will show you how effective and 
versatile a Kathabar system can be. 


waterworks case 

Pipe galleries in a huge waterworks 
are completely surrounded by water as 
cold as 40 F. A Kathabar system main- 
tains the air at below the water dew 
point, year-round, and eliminates con- 
densation. This system paid for itself in 


less than three years. 
brewery case 


In the new cellars of a large midwest- 
ern brewery, a Kathabar system Is earn- 
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ing profits by elimating condensation 
Washdowns are less frequent; dry cel 
lars curb bacterial growth. As a bonus 
benefit, the Kathabar system kills 97% 
of all airborne micro-organisms. The 
brewmaster’s temperature curve is fol- 


lowed precisely. 


candy case 

A candy manufacturer was plagued 
by condensation on the cooling slabs in 
his enrobing room, The moisture made 
his conveyor belt expand and jam 
Chocolate and starch dust gummed up 
the belt and stopped production. A 
Kathabar system not only eliminated 
these problems, but increased produc- 


tion by 25% 


marine case 

Kathabar systems in cargo ships and 
tankers provide anti-corrosion control, 
protection against cargo contamination, 
and ready gas freeing of all tanks 
Kathabar systems quickly amortize 
themselves in maintenance savings, 
longer bulk-head life, better cargo pro- 
tection, and faster turn-around, 


other cases 

Consulting engineers combine radi 
ant panel cooling with Kathabar sys- 
tems to dehumidify fresh air makeup. 
Colder water can be used in the panels, 
increasing efficiency without the danger 
of condensation. 

Unitized Kathabar systems, using 
only electric power, dehumidify gov- 
ernment storage caves. Completely 
portable, they are readily spotted to 
keep the dampest areas bone dry. In 
dividual units avoid the fire hazard of 


a central system, 


Kathabar systems by 


who uses Kathabar systems 
Kathabar systems make profits out 

of air for these industries 

Machining 

Breweries Matches 

Cake Mix Marine 

Candy Meat 

Offices 


Atomic Energy 


Cellophane 
Cellulose Ordnance 

Paper 
Pharmaceuticals 


Cereals 
Chemicals 
Coffee Plastics 
Printing 
Rockets 
Rubber 
Shellac 
Explosives Sugar 

Film Sanitaryware 


Comfort 
Compressors 
Cookies 


Electronics 


Foundries Pesting 
Pextiles 


lransformers 


Gelatin 
Glass 
Glue lransistors 
Vacuum Tubes 
Varnish 
Waterworks 


Gum 
Hospitals 
Hotels 
Lacquer Wire 


Lenses Yeast 


how they use Kathabar systems 
Many of these industries use Kath- 
abar systems for eliminating condensa- 
tion, Others use them to (1) obtain 
continuous air at sub-freezing dry bulb 
and dew points; (2) maintain spaces 
below 80 F and 55% RH; (3) deliver 
sterile air at specified dry bulb and 
dew point; and (4) improve drying 


processes 


send description of your problem 


Air Conditioning and Drying Division 
SURFACE COMBUSTION CORPORATION 
2382 Dorr Street Toledo 1, Ohio 


Surface 
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For BEVERAGES AND ICE CREAM 


AN ECONOMICAL NEW GROUP OF 
FRUIT FLAVORS 
WITH OTHER NATURAL FLAVORS 


lhese new, remarkably true-to-type W.O.N.F. FLAVORS are custom 
made for the beverage and ice cream manufacturer. Long and 
diligent research into the processing of true fruit extractives and 
other natural flavoring ingredients now enables us to provide 
these and other industries with a selection of flavors that insures 
important economies, much greater convenience, and a measur- 
able degree of flavor improvement in the finished products. 
Our FRUIT FLAVORS WITH OTHER NATURAL FLAVORS are made 
from the finest natural fruit extractives concentrated to optimum 
strength for maximum flavor quality. They contain less than 50% 
of added flavor fortification derived from other selected fruits, 


essential oils and various botanical tinctures 


FRITZSCHE © 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


HRANCH OFTICLS ond STOCKS ‘ ( hi Ti 
on i Anpele sliforntea tladelp Penns ylian San Pranci 
Mowtrea ron anada ane DF. FACTORY: Ciiftor 
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FRUITIER! 
MORE 
FLAVORFUL 
EFFECTS! 








ADVANTAGES 


1. The finished effect both in taste 
and aroma—#is more natural than that 
produced by ordinary imitation flavors. 
2. They are easier to use because they 
are standardized as to strength of fla- 
vor, color and acidity. 

+. Being highly concentrated, they can 
be stored more easily and at lower 
cost. Bulkier juices require more space 
Furthermore, to avoid spoilage, the 
latter must be preserved with alcohol 
which, in turn, reduces available work 
ing capital through the necessity of 
providing cash to cover alcohol tax 
requirements 


4. Since they are fortified and strength 
ened with other natural but less costly 
flavors, they are cheaper in actual use 
than are the corresponding natural 
juices 


Manufacturers of 

FOUNTAIN and BOTTLERS’ SYRUPS, 
ICE CREAM, MILK SHERBET and 
WATER ICES, CORDIALS and LIQUEURS 
are urged to request working samples 
of these flavors and prove to their own 
satisfaction their many important 
advantages 

2 


FLAVORS AVAILABLE : 


TRUE FRUIT APRICOT W.O.N.F. #26887 
TRUE FRUIT BLACKBERRY W.O.N.F. #26888 
TRUE FRUIT BLACK RASPBERRY W.O.N.F. #26893 
TRUE FRUIT CHERRY W.O.N.F. #26890 
TRUE FRUIT GRAPE W.O.N.F. #26891 
TRUE FRUIT PEACH W.O.N.F. #26886 
TRUE FRUIT PINEAPPLE W.O.N.F. #26889 
TRUE FRUIT STRAWBERRY W.O.N.F. #26892 
TRUE FRUIT WILD CHERRY W.O.N.F. #26894 


ADDRESS US ON YOUR LETTERHEAD 
FOR TRIAL SAMPLES 
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DEVELOPMENTS TO WATCH 


First commercial application of radiation-preserved foods may start by 1960 
So predicts the Interdepartmental Committee on Radiation Preservation of 
foods. QMC made preliminary studies of 80 foods last year, and in '57 

developing more specific data on certain ones. More than 70 firms and 





Special 


institutions are participating in the program 


OOD 
ENGINEERING Large economy food packages are starting a trend. General Mills’ new 15-07 


12% less per pound than the 8-0z 


Wheaties package costs the consumer 
Service to size. The 15-0z. Cheerios is 13% cheaper than the smallest. A majority 
of homemakers prefer the large jar of instant coffee, and “convenience of 


Executives supply” is a more important reason than economy 


A weak antibiotic spray or dip solution keeps cheese from molding, Louisiana 
State U. researchers have demonstrated. Applied before waxing, the anti 
biotic permits faster aging at higher temperatures 


“Blubarb,” something new in jam, has been made experimentally by USDA 
technologists. Rhubarb and blueberries are the raw materials. Neither alon 
is well suited for commercial jam. But combine the two in equal parts by 
weight and you have “a tempting wild berry flavor.” Blubarb pancake syrup 


and pie mix are possibilities 


Butter has a new competitor—a high-protein, low-calorie, low-priced all-dairy 
spread developed by Roberts Dairy Condensed nonfat milk, sodium 
caseinate, acidophilus culture, vitamins A and D, salt, and artificial color 
and flavor are ingredients 


Hard-to-handle, fragile potato chips now are packaged automatically in 
Pennsylvania plant. A Wright machine picks bags from a magazine 
them on filling spouts, weighs in the right quantity, then heat seals 


at 50 to 60 per min without aid from an operator 


Designed to clean itself by air jets, a new dust collector with no moving part 
reportedly cuts operating and maintenance costs. ‘The Pulverizing Machiner 
unit consists of several vertical cylindrical air-filter elements suspended inside 
a housing over a hopper. Filters are cleaned singly by “backwashing” with 
60-psi. air jetted through a venturi at top of each filter 


Continuous in-process control of qualities affecting refractive index is achieved 
with a new optical- lectronic instrument. It is measuring citrus juice Brix 
in a Florida plant to an accuracy of better than 0.05 deg. ‘The unit flushe: 


the viewing prism with juice to keep it “clean 


Watch for some pioneering food company to conduct “plant tour 
closed-circuit ‘T'V 
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WITTE ALL EYES | 


So it’s a matter of real interest 
when a food processor clects to stick 
with his 
pret h witit’ change 
it with the aid of a modern pla ti 


heights of produc t 


original material during a 


and only modify 


to achieve new 

protection md convenience 
| Sun Maid Ra 
1] 


ating The Package 


SA 


SSNS 


SS 





Why The Change? 


] 
{ t th 


! Hhpdll p 


Special” out in plain 
with 


nthe 
n. An 
han 

minon 


ultant ¢ 


ff) whey (Liay 


IWO SIZES « 


Spruces Up 


ran) an extensive eri Of exper 
ments, in cooperation with Crown 
7cllerbach (¢ orp San Leand 
Calif., to find a 
Ihe proj t 
fort and 
test imple il] 
thre packaging 
lighter 


if can Va 


olution 

took 34 years of ef 
involved a multitude of 
it correcting 
with a 


whe ll 


iimned 
deficiencies 
material. ‘The answer 


imple 


Creates Light Laminate 
+0 lb Va 


material and 
ibout 


Bleached kraft paper 
retained as the bas« 
coated 
polyethylene 
leastman, Bakelite 

Raisins, packaged in the 


wert cnt ft test 


was extrusion with 


4-1 ot (Tennessec 


ind du Pont 

new ma 
markets lo 
I xtreme tempera 
Periodi ills ba 


helv« 


te ind 
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. PACKAGED on 17 haped filling lines, as above Key worker nter) chee 


Paper Bag for Modern Economy Pack 


Dried fruit processor combines kraft with polyethylene for a strong, impervious package 


returned to the company for lab While it was necessary for Crown — finall 
oratory evaluation. ‘The result Zcllerbach to build a new machine — packer 
1. Bleeding is almost completely to produce the bags, Sun Maid 
eliminated. packaging lines and personnel wer 
2. Tight heat-sealed seams and unaffected by the change 
bag closures boost retention of prod While revamping tl 
. : Maid also decided to fre 
3. Plastic coating retards evapora Spoked Packaging Lines design. And the company now 
tion of product moisture, and in Ihe company has three bagging lean, graphic pattern 
creases shelf life. lines—each arranged in the form of and blue that practicall 
t. Handling damage is slashed, ga ““I’’, and all converging at the ittention ba quire 
because of the sturdier package con-  case-off ends like the spokes of a waded groc hel 
truction wheel, Each line employs five work In the re-d li 
Raisins are casicr to pour from er kept ver ubtle 
the bag, because they do not stick to lwo ope rators fill bags at the head long-established identit 
the plastic. of the line and pass them to a check nous trade mark ha 
6. The softer-feeling bag is more weigher (see photo The weighed lightly modified—and 1 


Design Changed, Too 


uct freshine 


readily reclosed in the home. containers are then placed on a_ displayed in blue 
With the strong confidence that conveyor that moves them to the round 

these facts established, the company closing machine attendant. Her Ihe words “Mai 

switched 100% to the polyethylene- bag top is pressed together and e emphasized 

coated bags in May ’57—a pioneering guided into a band-type heat seal 


| mduct mame 
move in the de velopment of better ing unit (Douglibo lhe convevor bright Ie 


yackages for dried fruit tretching through the entire line 
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NEW PACKAGES & PRODUCTS 


UNUSUAL package for indi 


vidual servings of ice cream 


. produced at rate 


of 4500/hr. 


ra-Pak, the unusual, pyramid 
package used to pa k milk and 
uce, is now being used tor 

mMduct: ice cream 

is formed, filled, and 
Vetra-Oak machine 
p. 48 and No 6 
ed of 4500 package 


ving of up to 40 


yi 
i 


tii¢ 

nventional package 
egal | Cream Co., Seattle, i 
rst to utihze the tetrahedron 
mdi idual pack of Vil 


trawberry ind chocolate ice 


Lhe Safeway Store ibsicl 
\ 


luced the package in 
in April, and will soon mark 
Port] 
Label 
0 adopted the ter ramid Pack 
TLAKSI RIP opens package so cream may be squeezed out 


describe the unusual package 


The ns are printed in 
rf ind brown 


three 
WINDOWED SLEEVE holds six individual serving 


I cllow, red 
opening the top seam 1 

Io eat the content 

tears off the seam and 

out the contents gradualh 


machine ilso COTCS 1 come! 


h is torn off to pour ol drink 
liquid content 
The ] ickage was introdu 


1 ty 








The reason starts with the product, with delicate flavors to be 
locked in and guarded... carefully blended oils that must not 
seep through...exact moisture content that must be maintained. 


But protected by Riegel means much more...a complete, 
Betty engineered system of packaging: 
Product protection always, plus... 
Crocker Paper tailored to run at high speed on automatic 
machines. 
has a reason eee Paper made to your own specifications... plain, 


laminated, waxed, poly-coated, printed. 

Paper that is made right, that will run right, 

that is priced right. 
Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective system of product protection. You can, too. 
Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


el 


PROTECTIVE PACKAGING PAPERS 


# 


B= Coconut Macaroon mi = ” 


New Betty Crocker Macaroon Mix 
uses special Riegel waxed glassine 
to keep the product fresh and 
Mavortul. Packaged at high speed 
on Pneumatic Scale equipment. 





Today’s Modern Industry 


Demands a Modern Thermometer 


PALMER 


RED-READING MERCURY THERMOMETERS 


Red-Reading 
Mercury 


7M) 





65) 
Extruded 
Brass Case 


i) 


arn 








Chrome 
Finish 





abtisclaspebeger iiss: tpaed asateea sl araabar ilapeieee be ett Ba 


bila 


Ranges 
-40 to 950°F 
or 








Equivalent 











Write for 
Complete 
Information 


Ask for 
Bulletin No. 35 


PALMER 


THERMOMETERS, 


Mfrs. of Industrial Laboratory, 





Recording and Dial Thermometer: 
Cincinnati 12, 0. 
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Packages & Products 





volume as well a: 


one! 
CONVCNICHCE to customer 
ilso irrenth pro 
vith 6-pack vith 
carton moa 
Anoth cI 
has the 


von inside 


iding 
the 
window 
IO ot 
irtons arranged 


lvethy] 


h ind 


1 closed 1 


Soth version 


ciHlerbach orp Dobeck 
International Paper Co 
Ma thics on Co., manufac 
| paper 


made 


Bright, New Carton Design 
Dixie Ir 
bright five 
deve loped through ex 
testing 
printed letterpress, thi 
utilizes the Lord Balti 
Videl-I-Tone offset print 
Here 
rat { ul to product pho 
ippetite appeal 
Circle 22B on Reader Service Card 


Prepared Products Co 
vill soon reappear in a 
color pat h ifr 
tensive consumer 


| Ollie rh 


carton now 


Pre 
ing proce 
idds realistu 
tos, creating 


Ore 


1 fine line screen 


trong 


Uses Cans for Cheese 


Dairy Co., Gary, 
packing its Dixie 
cheese in 16-1b., 
Each of the 


replace 


Ind... l 
brand 


Dixie 
now cot 
tage slip-cover con 
large reusabl 


four fiber 


taimers 
metal 
taimers 

Ihe dairy 
pla tic bag 
Call I hie call 1 
American 


Circle 


Cans con 


the cheese in a 


before packing if 


place 
in the 
manufactured b 
in Co 

22C on Reader 


Service Card 


page number on card at back 


Prune Butter in Glass 
May 


Ane Th 
in that it ha 

lly present in 

Protein « 
by adding germs of wl 
In addition to it 
paste hia  daynnate 
tet 

| 


wh 1) COOKIN 


ontent ha 
nutritive 
food 11 
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Vac-Packs Ready-Cooked 
Sausages in Cans 


Latest addition to Swift 
canned meat line is Brown 
Sausage Vacuul 
mgular key open 


Premium 
N Sx Tv¢ 
rect 


trie il 


packed Wh a 
iv if¢ pre hrunt 
Fach 10 oz 

I); tri ul 

FOOD ENGINEERING, 


JULY, 1957 





UID 


4 
4 
14 
’ 
‘ 


iN haiti 


f 











WIN IN THE BATTLE OF BRANDS 


There are more than 150,000 brand names registered in 


the United States—competing for the customer's attention. 


In this “battle of brands” brightly printed Gaylord Boxes 
are a vital link in the chain of visual impressions that pays 


off in sales. 


This is true because Gaylord excels in printing. Gaylord 
has the specialized experience and equipment to make 
quality boxes do their selling best—with your brand name 


accurately expressed in eye-catching colors. 


Put Gaylord Boxes on your selling team. Call your nearby 


Gaylord off ice. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+ KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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PERFORMANCE IN FOOD PROCESSING Packages & Products 
—GUARANTEED BY PROCTOR 


From 55 F.to 240 F. For Liquids, for Solids 





Every Proctor product f ood and Process Indust 

Proctor performance gvar sec on wide exper 

analysis rohi product requirements roct< s new Continuous 

$s gucranteed for the same high production rates and top prod 
too features the same reliabilify, the same operating economie 


product uniformity found in all Proctor products 


This Proctor Continuous | New Package for Ravioli 
Plate Freezer operates 
don te alah th lurri Ravioli Co., Detroit, is pack 
means quicker freezing, ning its ravioli and meat sauce in 
new style paper container designed 


by Sealright Ce 
len frozen ravioli and 3 oz. of 


more production of regu- 
larly shaped pcckages. 


cat sauce are packed in the round, 

pla tic coated carton A windowed, 
lip-on lid add impulse appeal, 
Circle 24A on Reader Service Card 


Introduces Imitation Nutmeg 





Prompted by blockade and ship 
ping shortages in wartime, Knicker 
bocker Mills Co. has maintained a 


a DISTRIBUTION 
FELD OF PF cT 


—ATOMIrAy program to develop acceptable substi 
tute 

shina Ihe firm’s laboratory technician 
has successfully imitated cinnamon, 
Proctor Spray Dryers are designed and i / pepper, and mace. Latest spice to be 
built to suit the requirements of your ry rae = fy nthesized is nutmeg. Selling at 4 
product=from pilot plant scale to is Wy the price of real nutmeg, the imita 
lorge production units. source \ eZ tion is reported to closely parallel the 


pice in flavor, texture, and aroma 
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Proctor Drying Ranges 





are built to achieve uni- 


form drying—the key | Djetetic Cookies Debut 
to product quality. | 





Directed at the weight-consciou 
nsumer are Dietetic Food Co 
new Zebra cookies No sugar 1 
idded to the product Sorbitol 1 
used as a sweetening agent. 

. Striping of the cookies is accom 
, = plished by separating layers of choc 

j i ] 
PROCTOR & SCHWARTZ, INC. olate and. vanilla 2 
Each cookie packaged in the 34 

PHILADELPHIA 20, PA. _ oz. carton contains 29 calories 
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Now-—V-Belts with the 


Green Seal solve the major 


SS . > 
. 
Ces eé COMPASS-V-Stee! Belts 


YN 


9 r 


The Green Seal stands for true dimensional amazing Triple-Tempered 3-T process. 


stability in V-belts. And with Green Seal dimen- 
sionally stable belts you can be sure that matched 
sets are truly matched and will stay matched— 
that mismatching (the biggest problem in belt- 
ing multiple drives successfully) is a thing of 
the past. 

The key to dimensional stability lies in the ten- 
sion members of the belt. For many years, steel 
cables as developed by Goodyear were the only 
length stable load carriers, but now they have 
been joined by synthetic cords, thanks to the 


YIMENSIONALLY STABLE V-BELTS with 1 


, a ‘GooDy, 


The 3-T process is an exclusive method of tem- 
pering the cord with Tension, Temperature and 
Time for maximum strength and minimum 
change in dimensions. This assures no change 
in length during storage plus greatly increased 
shock- and stretch-resistance on the drive. 

The end result is smoother, longer-running 
teams of belts that give you maximum, trouble- 
free, horsepower hours at minimum cost. What 
better reason for specifying V-belts with the 
Green Seal? 


FYEAR 


THE — NAME IN RUBBER 


The Goodyear Tire & Rubber Company, Industrial Products Division, Dept. 794, Akron 16, Ohio 


Please send me more information about how V-Belts with the Green 


Name__ 
Company____ 
Street Address 


City 


Seal solve the major problem in belting multiple V-belt drives 


Compass, E-C Cord, Hy-T, Green Seal~T. M.'s The ¢ 
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One look at the huge, 


sprawling buil lings at one of the I xchange Produc ts plants and you know that | ig things are 


happening in ide. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona 


Conveyer belts hum along in every direction, And Exchange products are shipped to nearly every part of the world. 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the watchword at Exchange 
Products plants. Everything has that “just washed 
I ry four hour . 


ined. Every third day, the entire plant 


extraction equipme nt 


a thorough wa shing 


The world’s largest citrus research de partment is main- 

tained by the Sunkist Growers to develop new growing 

xis, tO Improve manufacturing processes, and to 

ct better prod cts. Today, with a backlog of mor 

in 6O years experience, Sunkist has accounted for 118 
eparate U.S. patents. 


Exchange quality is assured by constant checking in 
extensive testing laboratories. In fact, rigid quality con- 
trols have been set up throughout the plant to make sure 
th it every product measures up to Exc h inge quality 


Sunkist produces more than 400 different citrus products. 


Just three of many Exchange products are Exchange 
Preserver’s Pectin guarantees a more uniform finished 
product; Exchange Low Methoxyl Pectin—jells without 
sugar, tasteless, controls “weeping” in pies; Exchange 
Lemon Juice brings out natural flavor of mny food. 


Superior ac idulant, excellent anti-oxidant. 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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New Wraparound Carriers 


A family 
wraparound carriers are now used by 
Cantrell & Cochrane Corp. for its 
canned soft drink Kasily grasped 
hand, the carriers are die cut 
to fit over the cone-top cans in an 


They 


of hand-sized, three-can 


ih Orne 


iutomatic packaging operation 
re glued at the bottom 
Color on the Can ind 
match and is related to the flavor for 
quick identification, ‘The carrier is 
made of white patent coated board 


Carricl 


with added wet strength to withstand 
refrigeration. 


Circle 27A on Reader Service Card 


POTATO CHIPS 


Bag Chips in Foil 

Potato Chips packaged in lami 
nated aluminum foil bags are r 
ported to be rapidly gaining in popu 
larity in ‘Texas and New Mexico and 
other Southwest state 

Mead-Co Co., Lubbock, 
using the foil for its 
Mead line he 
Alcoa Wr ip 


issue laminated te 


l'exa | 
Bunny and 
bags are mad 
laminated to 8 
vaxed, om 
ble iched glas 1nit liner 

Circle 27B on Reader Service Card 
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121 South Washington 
Hopkins, Minnesota 


MIX INGREDIENTS FLOW LIKE FLUID... 


through industry's most advanced bulk handling system! 


General Mills uses 





Superior "“FLUIDIZERs» to convey dry 


cake mix and cereal 


SEVEN SUPERIOR ‘FLUIDIZERS” are 
handling bulk materials in-process at 
General Mills’ new breakfast cereal 
plant in Toledo, Ohio. Carefully 
planned to fit into the company’s 
modernization program, the “FLUIDIZER 

systems handle milk solids, cocoa 
powder, oat flour, corn cones, blends 
and other ingredients. Fed from 
screw conveyors and ribbon mixers, 
the “FLUIpIzeErRs” convey the 
materials throughout the processing 
systems via 114", 2”, and 3” tubes 
The “FLupizer” is paying off at 
General Mills in improved 
sanitation, continuous processing, 
more efficient production 


THE VERSATILE ‘‘FLUIDIZER” SYSTEM con 
sists basically of the “FLUIDIZER” valve, 
source of air and conveying line. It is 
available in a wide range of unit sizes 
from a simple assembled package to a 
completely engineered system with 
switching stations, remote and automati« 
flow diverters, pressure 
many other Superior 
services 


switches, and 


accessories and 

If you handle dry, powdered solids, the 
Superior “FLUIDIZER” may be the answer 
to your problems of rising operating 
costs and more rigid sanitation stand 
ards. Contact Superior today 


PROCESS MACHINERY DIVISION 


919 D East California St 
Pasadena, California 


RYan 1-9724 


| 


WEst 8-765! 


ingredients 


ARE ANY OF YOUR 
PRODUCTS LISTED HERE? 


Sugar * Cocoa 
Instant Powdered Potatoes 
Cracked Wheat « Malted Milk 
Dried Yeast « Dried Whey 
leavening Agents * Seda 
Trisodium-Phosphate 
Loose Ground Coconut 


Whole and Non-fat 
Powdered Milk 


i many more have been 
Call or 
write for further information on 
FLUIDIZER its 


advantages and application to 


These, o 


successfully fluidized 
the Superior 


your bulk handling problems 


‘ 
‘ 
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‘ 
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' 
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‘ 
’ 
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‘ 


ALURONZED 
output 


PARATOR 


420 Lexington Avenve 


New York, New York 
LExington 2-86878 
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Packages & Products 





Gerh 


Dy. rore | 


versatility... = 


Plant engineers and operating per- 
sonnel who have had experience 
with Ingersoll-Rand Motorpumps 
have found ease of installation of 
special importance and an extra 35% Protein Food for Baby 
advantage over and above Motor- 
pump efficiency, dependability, stam- 
ina and low overall maintenance. 


High Protein Cereal has been 
added to the Gerber Products Co 
line of baby foods. A combination 


Motorpumps are compact to save of oats, wheat, soy beans, and yeast, 
space, they operate in any position, the product provides a total protein 
. CO) Hf ol S% 

they present no alignment problem, ORIERE OF 77%, 
Priced slightly higher than the 


need no baseplate or coupling. other Gerber cereals, it is packaged in 


These are important points to con- the same 5 oz, carton 
sider when you want a pump. See 
your local Ingersoll-Rand represent- 
ative or write for the complete bul- 


letin on Motorpumps 


' ly &- 
11 Broadway, New York 4, N.Y. 


The Story of Cheese 


A novel package for cheese is a 
folding carton built like a book de 
igned for Mi 1On Pak Co., Los 
Ange lc 

Lhe rton opens to disclose a 
bricf history of cheese printed on 
the inside front panel. ‘The body of 
the book holds three foil-lined car 
tons, cach containing a different 
type of heese 

I hi processor ha marketed a s¢ 
ries of olumes’ of various cheeses 

Carton 1s produced by Continental 
Can Co.'s Gair Boxboard and Fold- 
ng rtor i 
MOTORPUMP sizes '4 to 75 hp capacities to 2800 gpm heads to 650 ft | Oe An 5 eh 
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Check the cost and see... 


THERMO 
KING 


TRUCK REFRIGERATION 
COSTS LESS 





eto own 
e to operate 
e to maintain 


It costs less to own because it’s produced in 
volume by the leader in the truck refrigeration 
field. This means a lower selling price. 


It costs less to operate because of its exclusive 
start-stop system. It doesn’t just idle down— 
it shuts off the engine completely when your 
load has reached the proper temperature, and 
starts again when needed. 


It costs less to maintain because 20 years of 
engineering advancement has perfected the 
unit with fewer parts, maximum cooling, and 
trouble-free operation. Your best truck 


refrigeration buy is THERMO KING. 


NATIONWIDE SERVICE: Thermo King service stations on all important truck routes in United States, Canada and Mexico 


THERMO KING CORP,, 44 §. 12th ST., MINNEAPOLIS MINIM 
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- ADAMSON 


food product conveying systems 


When it comes to conveying bulk products, the food 
industry poses a unique problem. In addition to moving 
bulk foods swiftly and steadily at lowest cost per ton, sani- 
tation is a factor to be reckoned with, 


How to move these food products economically, without 
contamination, is an art well known to STEPHENS- 
ADAMSON engineers who have been doing it successfully 
for many years. Their familiarity with all phases of food 
processing operations insures the swiftest, most logical 


Twin runaround horizontal REDLER 
conveyors are fed by circular bin dis- 
charger in foreground, This system 
also includes bucket elevators and 


A large REOLER horizontal conveyor 
handles malt, REDLER conveyors and 
elevators are made in many designs by 


engineering solution to any bulk material handling problem. 

Three complete S-A plants turn out a broad range o 
manufactured conveying products from which the engi 
neer may draw in making up tailored system 
fit any need. 

An examination of your conveying requirements by S-A 
specialists will cost you nothing, yet may save you many 
dollars through more efficient, lower cost conveying meth 
ods. Call or write today. 


that exactly 


This system , and teeds 
material to an intermediate 


creens, blend 
torage 
REDLER con- 
veyors like the one shown here need 


hopper by shaker screen 


S-A. They will handle a great variety of 
materials, completely free of contami- little space and will move pulverized, 
nation, within their steel casings. 


screw conveyors. It operates six days a 
week, twenty-four hours a day. granular, small lump, or flaky materials 


in any plane. 


STEPHENS-ADAMSON MFG. CO. 


17 RIDGEWAY AVENUE, AURORA, 
LOS ANGELES, CALIFORNIA 


ILLINOIS 


BELLEVILLE, ONTARIO 


PIEANE 


S-A manufactures a wide range of mater 
ucts in three complete plants in U.S. and 


Belt Conveyors Headshaft H 

3elt, Pan & Plate Feeders Grizzlies & 

Ship Loading Boom Conveyor 5 Centrif 

Stacking Conveyors 

Storage & Reclaiming Systems 

“Natural Frequency” Vibrating 
Conveyors 

REDLER Conveyor-Elevators Skip Hoist 

ZIPPER Conveyor Elevators SEALMASTER Ba Be 

Conveyor Belt Cleaners Units 


igjja 


Bin Gate 
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you'll find it in Brown 


’ 


implicity.. Pressure Gages 


and Thermometers 


Clean, simple design—simplicity that minimizes operating 
or maintenance difficulties—sets Brown Pressure Gages 
and Thermometers apart. These rugged instruments use 
direct, simple linkages ... very few parts. Basic 
components for both thermometers and pressure gages 
are interchangeable, and cases are identical. 


The many narrow spans available, together with the 
large charts and scales, give you full use of the high 
accuracy of these instruments. 


Brown Pressure Gages are available in many ranges, with 
a minimum of absolute zero and a maximum of 4,000 psi. 
Brown Thermometers are particularly suitable for the 
intermediate temperature range, extending from 

125 to 1000 F. 


Your nearby Honeywell sales engineer will gladly 

give you complete details on these yistruments as they 

relate to your particular requirements. Call him today 
.. he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., [ndustrial 


, ~- y tility, T Division, Wayne and Windrim Avenues, Philadelphia 44, 
Simplicity . . . Versatility, Too Pa.—in Canada, Toronto 17, Ontario. 


A wide variety of models, 


ranges and accessories 


—~ Minn €aP Ott Ss 
are available for exact 
matching of Brown Pres one we 
sure Gages and Ther 


ometers fo your specific ~ B R °o Ww N ! N s T FR U M E N ; i Ss 
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The advantage of forced 
retirement at a fixed age 
hasn't been established,”’ 
declared Ole. ‘With regu- 
lar medical exams, and the 
like, the producing capac- 
ity of many a man is ex- 
tended.” 





How Can We Stop the ‘Past-40 Discard’? 


IVAN C. MILLER 


“Food Engineering 


BARNEY HASBROOK led off at 
the end of the Guff and Gripers 
luncheon club with the 
suggestion, “We have two parts of 
the same today 
One, how to improve the job situa 
tion for those past 


meeting 
subject to 


COVCI 


40 who are un 


employed and two, how to use the 


values of those who, though forced 
to retire, are still able to give produc 
tive labor to industry and who prefer 
to do so.” 

“Let’s start on the first one,” cut 
in Batt Bulwark. “Ole, 
but give u 
we'll take 
without the figure 


you take over, 
action without statisti 


your word for the fact 


“There are a number of ways,” 
responded Ole, “by which the situa 
tion might be improved. Let us 
start with the 
method—the one, 
sure to be 


most undesirable 
however, which is 
idopted if none of the 
others are employed 


“When the 


i mploye d who are 


number of those un 
past +() become 
sufficiently powerful politically (and 
that time is approaching rapidly 

the government will provide more 
and income to the 
ploved. The cost 
borne by everyone or has 
income from capital. Each year the 
tax will become more staggering.’ 


more unem 
will 


who earn 
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have to be 


“Too much government as it 15,” 
Batt 0 tell us Ole how 
we can kee Pp the government out 


“We ire the 


boome dd 


government, r¢ 
minded Ole, ‘“‘we make it what it 1s, 
and forget that one of the 
most potent « italysts speeding POV 


don’t 
ernment change is our indifference 
Incidentally,” 
“a few changes in 


Ole then pointed out, 
of the 
ing government regulation 


fedc I i] 


Orme exist 
ind rul 


ings, state as well a could 


help the past-40 employee situation, 


and the combined influence of all 
of us certainly could help introduce 
these change 

worker 


“Even though older may 


have fewer accidents on the aver 
ige they do longer 
recuperate According| 
raise compen 
If these states onl 


change di 


requir time 

ome stat 
ition rate required 
would, thes 


ition law 


could 


, 
ibility compen 


ind unemployment WSUTAnCeE re 


quirement which for many organ 


ization tand in the way of hi 
ing older worker 
Uncle Sam 


mention, Ole 


now 


ind these tate you 
hould get together,’ 
ted Milt Sorenson, “and work 
o that industry isn’t 
penalized for hiring past-40 

“Which i ” chuckled Bar 
ney, “it’s up to us—we the PEI 
PUL.’ 


sugges 


out regulation 


ving 


mtributed 


Compan' 


“It seems to 


Y & G Specialty 


Watson 


urance plans 


that 
is well as pension plan 


fom group life in 
limit hiring of the older group. In 
urance Compan might find it more 
profitable in the end as well as mor 
make the that 
encourage employment of the cap 
ible older workers.” 
ven if 
iren’'t changed,” commented 
it might help if the treas 
ur department it Washington 
hould | 


illow i liding ile tax fr 
duction based on 


could he 


human te changes 


pension msuranece pro 
IS1ONNS 


Bare 


ige group Phi 
ufficient to offset the 
higher insurance costs of employing 
oldsters, and thus remove at least one 
obstacle to their employment 
“Yeah, blurted 
you cut 


there you go,” 
Jatt, ‘isn’t it a fact that if 
taxes for one group you add taxe 
to all the other In this case who 
pays?” 

Don't forget explained Ole 
those past 1) will then 
car incomes and pay taxes to gre it] 
help absorb the difference Also 
these additional workers would con 
tribute to increased production which 
in itself 


i well i 


more ot 


generates more tax morn 
more total proht ind thu 
more tax yield. In any event the 
tax should be le 


be required to 


than would other 


maintain i 


! 
many older 





“Until we reorient toward the 
needs of all people, condi- 


‘ 


tions will worsen’ 


( «plained () 
on plan 
ictuarial 


nfluen 


HWipan ( 


comment 
ippeared 


of Per 


forced fr 


i part 


icw indu 


ituation, which, a 


HICH O i ciiplo ib 


disposed of b 


ygda thee ast 
idequatel, han 
those involved 


ndu t 


iManage 
insurance agence 
ind union 
have hope ind faith 
Si Worth that neither of 
problem will have to be 
rovernment and paid for 
higher taxe s ( 
ilternative 
First of all,” Ole enumerated 
he advantage of ced retirement 
for all « m ployee at any fixed age ha 
it been established. Most 
know that frequent medi il 
tion, sometimes accompanied 
habilitation training has, in 
i! extended the 
of many employee Thi 
t seems to me,” Ole 
ilone should not 
in the basis for discarding them 
know just what J. J. ‘Talmera, 
here toda 
what abo 
1] 


ne and my small plant | in 


produ ih 


contin 


ford regular medical ex 

training programs cithes 
requentl grou] 

nn the ume area ha 
itistactori| 

cooperative im th 

Rehabilitation training fe 
he assured them, “ha 

cessful and also at reasonabl| 


proble li} 


(dle b 


everal program conducted thre 
bor Department of New York 
Many ‘unemployables’ who 

ed the age of 40 have thu 

n returned to the labor force in 
NN panin where the newlh ioquired 
much needed 
get on some com 

ill employees at a fixed 
hire them, at thei 


often 


in different job 


to-vear-ba 


ute more iti 


ha ilwa cemed 1 
commented Milt, “to 
kill acquired it considerable 
When po 
I'm convinced, the knowledg¢ 
rtistry of the oldster hould 
issed on to the beginners \ 
od training plan 
Usuall ventured Si 
financial = re pon ibilitic 
l ill employe 
Whv not keep 


them in pro 


through decade 


them 


doubt 

that some compan ind 
ild rca hy agreement ; 

before and I say it 

Batt, “I don't 

rippl WOrkKING 

if vy of 

ing working for 

yneone els m all for it 
| 


pomted out iit 


‘I've said 
again, rrupt 


thre produ ( 

to the pi CTI of the coun 

and relievi ost up 

porting them 
ther mean 

\OW ving on and 

ial Securit mother 

thing Batt insisted it like tal 


kel 
Ing hanye HIiCK¢ Wid 


p nding So 


MICOTIN l 


quarters out of on po k¢ 
to another—and losing 
handling 
gulations that 
charity 


ll forced to iV¢ 


t 
UTI i 


ivings if 

to work and 

ountry by earning all 

il ind idding VOUT 

In my 
security 

will earn no more than 


Sor ial 


opinion, 

payment 

to those 

i fixed small amount make 

curity a charit 

Ihat brings us to recognized 
idvancement innmounced 

is nevertheless a major 


1) hae 1 
He pension pial ane 


“What's the out?” asked Batt 
Vher 


imong them 


ire several issured 
ting by the com 
pan I ing ind industr 
i vesting ested proht hat 
plan pro inother method 
I’m dumb and dense,” grum 
bled Batt how 
of these with example 


ibout « x plaining 


now of cases in our industry 

vhere some of these have proved 

factory to everyone,” Ole prom 

ised but it oO ec to go into 

details toda ( do it next time, 
ind after that 

+ 


problem for some of th 


in drop the old 


many 


| 
in Our mdustr 


luded Milt 
hi tor olu 


try 
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P- 


an We Help You 
Reformulate to Put 
More Eye-Appeal 


in Your Products? 


“tore 


nr ee er re 


roo) 
COLORS 


hed 


(hemicol 





Making good food look better has been 


our business for over 50 year: 


Working within the letter and spirit of 
present Certified Food Color Regulations, we 
have helped many processors to step-up 

the appetite appeal of their new and existing 
lines. Right now our Technical Service 
Laboratories are better staffed and equipped 
than ever before to give you prompt, practical 


help on re-matches or new formulation 


Of this we are sure: Users of National 
Certified Food Colors will not lose a single 
dollar’s sales for want of eye-compelling 


color in their processed food 


Can we serve you? 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, N.Y 


Boston * Charlotte * Chicago * Philadeliphio 
Portland, Ore . San Francisco ° Toronto 





JACK B. RINCKHOFF (right), Chief Engineer, Sulphuric Acid & Phosphates Dept., Chemical 


Construction Corp., N. Y. City. Left, Michael De Piano, New York Cooper Alloy Representative 


RINCKHOFF OF CHEMICAL CONSTRUCTION 


answers 3 questions on Cooper Alloy Valves 


Y. Mr. Rinckhoff, in specifying equipment buying Cooper Alloy valves? A. Vital. Valve design determines per- 
for the H,SO, plants that Chemico con A. Availability. Your chain of distribu- formance, and our specifications are rigid. 
tructs around the world, what Cooper tors across the country and in remote As a construction company, we can’t 
Alloy valve models do you buy most of? parts of the world is of great importance afford to jeopardize our reputation by 
to us. In foreign construction we have installing questionable equipment. Cooper 
often specified Cooper Alloy because of Alloy valves have passed our tough specs, 
this all-important availability and have my approval for all severe con- 
Q. What's your most important reason for @. What about design and quality? struction applications 


A. Over 80°, I'd say, are OS&Y type 
gate valves, in sizes 1’’to & 


BOWED YOKE to avoid A VALVE DESIGNED FOR STAINLESS! 


thread jamming on EXTRA LARGE HANDWHEEL to ‘The Cooper Alloy valve is not an adaptation of earlier 
cooling eliminate need for “persuad brass and iron patterns. Cooper Alloy, with over 35 
icidins anions eiaieiaial ers” years of experience in handling stainless steel, created 
te hank aiken YOKE NUT REPLACEABLE with, a valve designed lo be cast in stainless! Check the Special 
turns Blue Africon out valve disassembly Design Features shown at left. 


ueees 2-PC. GLAND CONSTRUCTION 
to prevent scoring of stem 


As the little CA man below is saying: ‘‘You can tell a 
Cooper Alloy Valve as far as you can see it!”’ Write today 
SWINGING EYEBOLTS for moin- for your copy of our folder ‘‘Design Factors In Stainless 
SEPSIS Ser arreNTe Steel Valves.’”’ The Cooper Alloy distributor near you 
, ) FAIRED BODY-BONNET FLANGES will be glad to show you the complete line of Cooper 
ROTATING DOUBLE DISC > for equal stress and uniform Alloy valves and fittings, and their advantages. He 
For powtive closure, ne \ . y7 genet wees can serve you promptly from local stocks. 


COOPER |“) ALLOY 


Corporation « Hillside, New Jersey 
VALVE @& FITTING DIVISION 


VALVE STEM integrally 
forged for stre 


THIRTY-FIVE VEARS OF STAINLESS STEEL PIONEERING 





Why screw conveyors with 


NEW LINK-BELT components 
demand less hp, less upkeep 


aa LIP La 


BALL BEARING HANGER hins 
elf-ahgning bearing nd 
eal ryust 0 uil halt 


deflection 


BALL AND ROLLER BEARING DOUBLE BALL BEARING SPACER BLOCK keeps grease QUIK-LINK CONVEYOR 
COUNTERSHAFT END con TROUGH END supports shaft in, dirt out. ( Powith lip SCREW. | é val 


nects two conveyors at right it two points, Resists over felt or w © packin 


ingles ; permits use of hung loads at drive end and to pre it bearing-pr 
i right-angle drive takes thrust loads of screw contact 


For new or existing systems... 
LINK-BELT offers a complete 

line of accessories — many 
featuring ball and roller bearings 


H ERE’S a complete line of screw conveyor components 
designed to bring you smoother performance 


reduce downtime and maintenance. Countershaft end ' 
as well as new trough ends and hangers, use Link-Belt y Y Nn Siz to 20 hp 


} 


precision ball and roller bearings to reduce starting and 
running friction lowe power requirements 
[he new trough end spacer block with seals protects 


7 
bearings prevents product contamination by grease y , 
‘ 4 5 , 
and other foreign matter. Spacer is rabbetted for perfect mia. 
i I I gr. J+J 4 
alignment with bearings. Other refinements include Link . » 
, 
* 


Belt Motogear drives for mounting on top of conveyor 


and the Quik-Link conveyor screw that mak SCREW CONVEYORS 
removal of conveyor section possible without disturbing LINK-BELT COMPANY: Executive Offices. Prudent 
’ . l Io Serve Industry There Are Link-Bele P 
other components Stock Carrying Factory Branch Stores and Dist 
For facts, call your nearby Link-Belt office or author- Principal Cities. Export Office: New York Canad 
z » ( (Toronto 14) Australia, Marrickville N.S. 
ized stock-carrying distributor. Or write for Folder 2489, Springs. Representatives Throughout the World 
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...doing a sweet job for Maui pineapples 


At the Maui Pineapple Company sugar ionization 
plant in Hawaii, they had a big problem in piping 
to lick before they upped their output to 60 or more 
gallons of purified syrup per hour 

First, they needed piping that would not be at 
tacked by chemicals. Next, the piping must not 
contaminate, discolor or impart any kind of a taste 
to the pineapple juice 

Uscolite plastic pipe, fittings and valves were in 
stalled throughout the plant, and proved to be ex 
actly what Maui Pineapple Co. wanted. Uscolite 


Mechanical Goods Division 


<«- For more data, circle this page number on card at back 


resists chemicals, has no effect on food or food proc 
essing materials. And in the warm humid climate 
of Hawaii, cold Uscolite pipe lines have far less 
tendency to sweat than metal pipe. 

Uscolite has been adopted by over 500 leading 
chemical processors. For replacement or completely 
new piping, contact any of the 28 “U.S.” District 
Sales offices or write us at Rockefeller Center, New 
York 20, N. Y. You are assured of immediate delivery 
of standard sizes and threaded fittings, including 
Uscolite (Hills-sMcCanna) valves. 
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PLYWOOD TURNTABLE: carr 

SPRING-LOADED GUIDE PLATE ‘ I le turn fre i or te 
B) as they a imied over g 
placed on shelf (D) and get 


tant pud flexible, and ited from 
ding our marketing lepartmeit cross frame members by block 
vanted 1 pack consi ting of two1 ponge rubber hou 
lar units, plu one pa kage of th lips kept the rubber l 
new flavor, assembled end-to lan pr ented the top plate from wand 
glued into a light cardboard ing. Leading edge of bottom pla 
overing the face, one side, and o was flared downwards, and a 4 
cnd of each pa kage unit lip formed a seat for the half-slee 
Our entire production capacity of [he top plate was flared upy 
thire Thayer packing machin Va Mounted on the frame, in 


icd to ippl the requirement the pre vas a shelf for 


WITH 17 GIRLS ON ASSEMBLY 


Main problem for the engine pushed forward against ( ' i 
devising a pre that would p leeve and into the pre 
the sleeves to be folded around were held in the pre 
the carton ind held there long was open at both end 
enough for glue to dry. ‘This had t entering at the top 
be don it a rate fast enough to the bottom 
handle the output of the units, an lor the glue applicators we used — tions to h 


vith a minimum number of ext box-like pots having three fiber gl] three ‘Thayer 


this spe al offer the three carton prior 
1 packagi md a 


lie i tad 14 


p opl olls about in. thick and 27-in onveyor at right angles to the case 
he solution was to mount tw lia. spa ed so that the depo ited a OnVEVO! ‘Thu ton ould | 


plates of 16-gage mild steel one al thin line of glue in the center of each brought off the line to the assemb!] 

the other paced it about the th panel ‘long the entire length of the osition md sothe finished unit 

n of a filled carton Ihe botton leeve Rolls were keyed to an axl uld be returned to a packing st 
| +} 


ittached rigidly to the main unning in bearings mounted out tion beside 


ic CAS 


plate va 
Tram But the top plate va le of the pot 


] } ] 4 
bl yustaolk ind light dC 
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Practical Ideas 





the case onve I 
that kept each line of 
own ) t 


\7" ee 
ipproas hed the tran 


them off th on 


it nght ang ind fed them to 
top belt of the a mbly conve 
An operator controlled the flow of 
cartons at the transfer point ind fed 
back any overflow in order to main 
tain adequate upph to the assembly 
operator 
lo make up 4 unit we fed a half 
leeve through the guideplate of the 
glue pot and oves the roll 
dropped it in front of the pr 
Three cartons in the proper com F ; 
bination were picked up from thie Cleaning Outside Walls 
top conveyor, po itioned im front of 
the half-sleeve, and pushed into 
the pre thus molding the sleeve 
iround the cartons in one motion 
At the discharge end of the pr 
i fast return conveyor carried thi 
init ck to the 
tion Her unit re oi pected 
packed im cas ind placed on a pointed the brich to give 1 Hew I'wo ‘Turbo oil-fired st im clean 
conveyor to. th caler [echnical look to th building ' pabl of rapid) mverting cold 
Bulletin, General Foods Corp Phi found that th me unit te im at 120 psi. cleaned 
made by Turbo Machine Co.. Langs { of per per day 
| t| 


dale Pa used = inside 11 plant 


the volume of 
Steam cleane ire used by many Cal r re lequate 

food plant on equipment floor Hlig ressu team was applied 
ind interior walls, but V. Arena & to the building surface by a long gun 
Sons, Inc., Norristown, Pa mak ipplicator equipped with a flat 
ers of macaroni product used nozzle. Steam alone can be used, or 
them on the exterior of their office i detergent n be metered into th 
ind plant CC photo ind then team line b machine 


In-Plant Riding Saves Time 
A solution to the problem of Valve Opening indicates 


transporting vi itor ind executive 





to remote plant locations is offered Multi-way valves can be annoying 
5 


by trailers with bus-typ iting 
arrangement 
Shock absorbing caste issure PR f { One way to end the confusion is 
comfort for riders, and the vehick FLUSH j ~ . install an indi x made of sheet 
can be towed behind gas or electri HOUT HOUT netal. We have one on our car 
tractors. One design, with seating bonator (see sketcl 
for 6 or 9 passengers, utilizes a 10 EVER T ef [his one tells at a glance the flow 
rave safety steel plate platform that H TER direction at each of four settings 
1-in. wide 102-in. long, and f Floyd Rockei, Plant Engineer, Kircch 
high Be erage Co., Brooklyn, N. Y. 


ind cau trouble when you don't 


know whi h end ] open 














velll 





CAN YOU USE $50? We'll do the finished writing and drawing for you. 


Send it today, before you forget. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 330 


Then here's an opportunity to get it. , ‘ sda } 
Send one of your ideas to FOOD ENGINEERING. W. 42nd St., New York 36, N. Y.—The Editors. 


Each month $50 is presented to someone like you 
for the best item in this department. And the chance 
that it will be you is now running about one in ten. APRIL PRACTICAL IDEA WINNER was “Slack-Fill 
Also $5 to $15 (sometimes even more) is paid for Nomograph,” onteniened i= Paul k one HM “Ss ine 
each contributed items used. So a few minutes time visor, Quality Control Departme nt P tt in I, Dis.. 
; 7 “ » Dus i “nt, Post Cereals Div., 
may net you as high as $65. ; ; General Foods Corp., Batthe Creek, Mich. (Winners 
Just send us the facts about your idea and its appli- are chosen by Readex, a foremost tsid 
cation. And include a free-hand sketch or snapshot agency that regularly 4 polls aie oo on - f FE 
. ag é i scores o Y 
to illustrate it. readers throughout the country.) 
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Slack Fill Detector 


Since weight of each carton de 
livered from out n sealer i quite 
light, it is difficult to tell by feel 
vhen a carton is under weight. We 
nstalled a slack fill detector which 
functions perfectly. 

Ihe assembly was constructed 
this manne 

\ small carton weighing platform 
pivoted and counterbalanced (see 
sketch) was installed at the exit of 
the sealer. Counterbalanced side of 
the pivoted device is attached to the 
irm of a Microswitch which, when 
ctuated, sounds a warning bell. ‘The 
counterbalance arm is threaded for 
veights which are adjustable, thus 
providing the means of checking the 
veight of different sizes of pa kages 

Ihe apparatus is quite sensitive 
So long as filled cartons pass across 
the weighing platform, the Micro | 
held inoperative—Henry I. Metz, 
Supt. Baxter Laboratories, Inc., Mor 
ton Grove, Ill 




















Improved Refrigeration 


Of Outside Cold-Storage 


Insulated tank uch as used to 
tore raw mill I ften installed 
with the refri 
tro out-of-d 

iture may be 

low that of th 

nder these 
intermittent usc 
ult of deli 


clement bulb 


I 
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that the valve will starve the coil 
of gas 

But by wrapping a heating ele 
ment (A of the type used to keep 
water pipes from freezing round 


the suction line and power clement 
bulb (B) the outside air ha 
ettect on operation of valve .; 


Heater 1 


vith electri power source of sok 


connected in_ parallel 


noid valve LD » that, whenever 
flooded with r 
the small 


nl (FE becom 
frigerant (as it should be 
output of the heater is overcom 
La Vern 
Greene, Owner, Greene's Refrigera 
tion Service, Rapid City, S.D 


ind operation is n mal 


Gravity Loading of Stuffers 
Hikes Safety and Efficiency 


When sausa ( ire loaded 
ith D-handled hovel I iS hard 
md Our crew used ulte! 

it this job 


not since tarted using 


licl } ' 
Ollpilsit till TT 


ko tunatel ft 
meat wa located 
thie full yy the 


made it 


| 
lute right 
tuft 

Wi ha ( 


in «this manner 
loaded into special dumping 
i ! ) 
top photo I nm pe tiltec 
P | 
draulicall h is equipped 
dumping 


When the cr opcrato 


removable end for 





MERCOID 
PRESSURE 
CONTROLS 


Approved 


Series DAW 
FOR FLUIDS OR GASES 


Bourdon Tube Operated 
Hermetically Sealed Contact 
Outside Adjustments 
Visible Calibrated Dial 
Visible ‘on-off Operation 
Operating ranges trom 0-14 psig to 0-300 
psig with differentials varying from 2 02 
to 144. Listed as standard by UL (NEMA 

1A,2,3,4 
Write for Bulletin No. 6 


Series PQ 
FOR AIR OR GAS 
Very sensitive Diaphragn 


Available in six operating ranges fr 


0 to 0.1" pressure to 1 to 3 var 


Operate 


varying differentials. Has hermet 
sealed contact 


Write for Bulletin No. 13 


THE MERCOID CORPORATION 
4211Belmont Ave., Chicago4t, Ill 









A quiet revolution 
in flooring... 


the ATLAS FURNANE © 





food plant floors! 





"Individually 


Engineered” for 






permanent protection 


and beauty 


Strict sanitation requirements, 
harsh cleaning solutions, heavy 
equipment, and corrosive food 
ingredients make floor mainte- 
nance one of the largest single 
problems in the food processing 
industry. Atlas, aware of these 
needs, has developed a revolu 
tionary new concept of perma- 
nent floor protection, ''Individu- 


ally Engineered” Furnane Floors 


This patented method of 
floor construction, based 
on sound engineering 
principles and the proper 
use of expansion joints, 
combines the tested tech 
niques of installaiion with 
a brand new tile size 

6x6 xl% 


by Atlas. Furnane Floors 


pioneered 


previously were available 
using only6 «6 x 

and 4’ x 8 x 1% tile; 
now use of the new tile 
size incorporates addi 
tional advantages into this 


floor construction 























AN ATLAS FURNANE FLOOR 
OFFERS THESE ADVANTAGES: 


the ability to withstand greater physical 
abuse and thermal shock while pro- 
viding the complete corrosion protection 
required by different food processing 
operations and varying plant condi 
tions. They also present the attractive 
ness and beauty of the traditional 
6'' x 6" pattern. Atlas “Individually 
Engineered" food plant floors are custom 
designed to meet your specific needs. 


Write today for the booklet, Food Floor 
Facts, giving complete information. 
Consult the Yellow Pages for your local 
representatives. 
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lower floor want unit loaded he 
vitches on a light that shows up 
1 an upstairs panelboard Phe 
light indicates which stuffer is to bc 
loaded. A bell is hooked up to ring 
it the same time to call attention to 
the panel 
At the signal the operator dump 
load of ground meat into a stain 
less tube that is a vertical extension 
of the top of the sausage stuffer 
I he lowe! ection 1 
photo above) to permit opening 
id closing of the stuffer 
Vhis method of loading is highly 


removabl 


cfhcient and has cut down on acci 
dent Gottlieb Loefller, Mechan 
Stahl-Meyer 


ical = Superinte ndent. 


Tri New York Cit 








Unit Unjams Packaging Line 


Getting packages around a right 
ngle turn that exists between two 
belts was a problem on one of our 
frozen foods packaging lin 

horm thi carried out by a 

t metal trough, but that proved 
by bottleneck. ‘The remedy was 
nstall a turntable 

Now ve have no pale ups af thre 

ier and a guard-rail adjustment 

ay ce above photo permits u 
to accommodate the turntable to any 

package. The adjustment is mad 

1 a threaded rod brazed to the in 

| Phe rod goes through a hol 
nber bolted to the 
ul two nuts hold it 

Oth nd of the rod is hinged 

Webster McAllen, Plant Superin 
tendent, Phillps Packing Co., Cam 

Ize, Md 


Quick-Built Concrete Tanks 
Urgently needed tank | 
niall lal Wii ) that 
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CRAMPED ror Se AC hee 


RELEASE PRESENT SPACE FOR 
ADDED PRODUCTION WITH 


STEAM 
GENERATORS 


INCREASE HORSEPOWER 
UP TO 4 TIMES THE H.P 
IN THE SAME SPACE! 


CUT COSTS — BOOST PROFITS! 


Why waste valuable production space on big boiler room 
installations? Clayton Steam Generators take up only %4 
the space of ordinary boilers of equivalent horsepower. Place 
‘em at or near the spot where steam is used—avoid long 
heat-wasting and costly piping and conduit—avoid cost of 
maintaining conduit, special floor construction, tall smoke 
stacks —avoid smoke abatement problems! Save up to 50% 
on fuel—save even more on production shutdowns; when 
you use two or more Claytons, one serves as a standby steam 
source for the other! 


CAN BE LOCATED AND MOVED AS DESIRED 

INSTALL ON ROOF —ON ANY FLOOR 

IN BASEMENT —Clayton Steam Generators are so light and 
compact, you can put ’em in closets, in corners, in “waste” 
space! From roof to basement, wherever you have as much 
as 15 to 28 square feet of floor, you can install a Clayton unit, 
15 to100 H.P. according to need. No costly new construction, 
no ripping out walls, no shoring up floors! Your new Clayton 


™ ' Steam Generator can be on the job, making profitable 
Exclusive! onty CLAYTON GIVES 4 


THIS 5-YEAR PUBLISHED WARRANTY 
Of every 100 Clayton generators 
produced (in the last 26 years), 97 - 
are still serving users profitably CLAYTON MANUFACTURING CO., Box 550, El Monte, Calif 


production for you in days instead of weeks! 


ee ee 


For Full Information —MAIL COUPON NOW! 


ga a 2 2 2 eX Oe OR 


“sé 


; “I 


and efficiently Compare Clayton's Gentlemen: Please send complete information on how Clayton Steam 
5 year published warranty on Generators can increase our profits 
material and labor Name 

Company 

Address 

City 


We use steam for 
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Tailored to meet exacting 


food specifications... 
REX’ corn syrup—high in total sugar content 


lowest viscosity of any corn syrup—easy to handle 


® 
GLOBE corn syrups—medium and reg- 


ular conversion—available in a range of viscosities 


Promote smooth, uniform terture, true flavor Preserve natural color and flavor of fruit 
IN ICE CREAM IN FRUIT PIES 








IN CONFECTIONERY IN CANNING 
Assure better grain control, longer shelf life Preserve true color, enhance natural fruit flavor 


Technical assistance in developing improved 
formulations available on request. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 
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threatened to overflow Portugal's 
existing wine facilities. 

Hemispheres, each holding 73,600 
ral., were constructed by the follow 
ing three steps: (1) Inflating a Neo 
prene-Nylon balloon over a founda 
tion ring; (2) covering it with rein 
forcing wire; (3) spraying on a 2-in 
thickness of concrete. 

When the shell hardened, the 
balloon was deflated and_ reused. 
And, though a conventional tank 
takes a month to build, 50 of thes¢ 
units were made in 90 days. 

So pleased were the Portugese that 
5,000 more tanks were contracted 
for “Elastomers Notebook,” publi 
cation of I’. I. du Pont de Nemours 
& Co., Wilmington, Del 





Feed bottle FR Feed 

= bottle 

Electric heating coble Merchen Scale Feeders biending salt ana trace 
minerals at Carey Salt Co., Hutchinson, Kansas 


Feed tube ye 


MERCHEN SCALE FEEDERS 
offer continuous dry blending 
by weight 











The Carey Salt Company produces salt blocks for cattle that con- 
: 7 tain a percent blend by weight of nutritional minerals. W&T Merchen 
Increasing Viscous Flow Scale Feeders were selected for the blending operation 
If accurate blending of dry, free flowing materials is important 

Getting high viscosity mixtures to to your production, Merchen Scale Feeders offer feed rates from 3 
flow through narrow tubes (such as ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 
density to maintain a constant feed by weight. 

Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
: oY ' ‘ equipment for automatic operation. Send for our free booklet M-33, 
tube with an electric heating cable rhe Best Weigh is the Fi ce Way.” 


found running from the supply bot 
tle to the spray head of laboratory 
pray driers) is often simply a matter 
of wrapping the supply vessel and 


(see sketch).—FE Staff 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 





CHLORINATORS and CHEMICAL FEEDERS 


for ®@ slime elimination 
© water treatment and purification 
© industrial waste and sewage treatment 


Line Overflow Held in Trucks 


We are well plea ed with the de 
sign of trucks used in our processing WALLACE & TIERNAN INCORPORATED 





hey are mainly used as temporary 25 MAIN STREET. BELLEVILLE 9, NEW JERGEY 
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TEFLON.*.““slickest thing 
for sticky job”’ 


cementable TEFLON... 


Slipperiest 
material provides 
non-stick, sanitary 
surfaces for... 


e Hopper 
e Chutes 


e Conveyor guides 


© Packaging machine 


guides 
e Filling machines 
e Work tables 

e Baking pans 

e Pastry flats 

e Mixers 

e Feeders 


e Bins, et 








nited 
tates 
asket Plates Dwision 


OF THE GARLOCK PACKING COMPANY 


SAYS ALGER CANDY CO., SALEM, MASS. 


... lining the frames used in forming candy bars, 
solved a serious production problem for this New 
England Candy Manufacturer. 


G. R. GUENETTE, their president states: 

""Here—the really sticky mass of warm candy 
that will adhere to everything it touches 
positively refuses to stick to Teflon. Frames 
release from the sticky fruit candy at slightest 
pressure. Teflon needs no coating of oil, slab 
dressing or any type of releasing agent. Pure, 
clean, chemically inert, tasteless, odorless, non 
contaminating—it is truly a miracle substance 
which has increased production and lowered 
costs in our plant.” 


Cementable Teflon has many applications in 
food plants of all types, where its unusual 
characteristics offer advantages no other material 
can provide. (See partial list at left) 

Made in inexpensive tape in continuous rolls 
and in sheets up to 48” x 48” in size. 

Readily cemented with commercial adhesives 
to any metal, wood, concrete, plastic, glass or 
other surface of new or existing equipment. 

Write for Bulletin AD-158. 


United States Gasket Company 
Camden 1, New Jersey 
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Nil if CT iil LP pI\ mn pl 
ie ! 


duce outstrips production, or when 
there is a temporary stoppage in the 
line. Then product can be fed into 
the portable containers 

When we want to process vege 
tables stored in the trucks we simply 
Ope ll th door CC photo ab IVE) and 
let the contents spill out onto a belt 

Mancuverability of the vehicle is 
cnhanched by two vivel-top caster 

H.W. Tilghman, Plant Manager, 
Shoreland Freezers, In Salisbury, 
Vid 





froom thermostat 
4s 
| Back pressure 
Gag4| = valve 
> FAs 
rs » -our 
Air unit / \\ Solenoid 


volve 
NHy in 


Expansion valve 











Controls Frigid Air Unit 
We found a simple way to control 
temperature and humidity in an al 
onditioned processing department 
vlicre workers often were uncom 
fortable because of high humidity 
Ihe department is cooled by an 
lr unit connected to a central am 
monia refrigeration plant normally 
yperating at 25 psi. suction 
Iwo thermostat-controlled — sole 
noid valves (see sketch) were in 
talled on the unit—one in the suc 
tion pipe, and another in the liquid 
feed pipe. And a back pressure valve 
placed to by pa the suction 
olenoid. It was adjusted to main 
tain a refngerant temperature below 


the dew point o! the conditioned 


In operation, the thermostat open 
x closes the solenoids to maintain 
the temperature, and the back pre: 
ure valve keep the coil tempera 
ture below the dew point during the 
tf cycle. When the back pressure 
ilve is properly adjusted the unit 
vill hold steady temperature and 
humidity, even at fluctuating loads. 

(>. M. Norton, Refrigeration Su 
perintendent, Producer Produce 


Co., Springfield, Mo 


Handy Spray for Solvents: A fine spray 
for cleaning paint or grease from tools 
ind hands in a hurry is afforded by 
mpty window pray bottl vhen re 


filled with turpet or kerosen 
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Long-term costs are lower 
with corkboard insulation 


For cold room construction where a high resistance to heat flow indefi 


| 
low-cost, long-term investment. is nitely. Cold room te nperatures cal 


more inportant than a low initial he held year after year without soa 
cost, the insulation to use is Arm ing retrigeratio ind j 
strong (¢ orkboard No other insu mamtenance cost 

lation can match corkboard’s record Armstrong Corkboard 
for long trouble-free service Prop the many fine product in the com 
erly installed, it will perform effi plete line of Armstrong Insulation 
ciently for as long as 40 years Armstrong also offers a contracting 


Cork’s closed cellulas composi service to install these product eco 


tion seals out moisture, keeps its nomically and efficient! 


Armstrong INSULATIONS 


or temperatures from — 300° F. to + 2800° F, 
} 
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There is no substitute for QUALITY 
ass The constant high quality of ice 


cream products results in continued 





Ice Cream producers 


customer satisfaction and repeat order 


protect product quality with 
TRI-CLOVER Pumps and Fittings 


business. Arden Farms Co. of San Le- 
andro, California, is one of many 
modern ice cream plants employing 
Tri-Clover Division’s sanitary stain- 


®*eeeseee08e 


less steel pumps, fittings and valves to 


2 


protect this vital quality. 

Continual research at Tri-Clover has 
developed exclusive design features 
that combine a high degree of corrosion- 
resistance and sanitation with ease of 
cleaning. At Arden Farms 300 feet of 
process piping is “‘cleaned-in-place’’. 
This time and labor-saving operation 





utilizes Tri-Clover pumps and Tri- 
Clamp” fittings and valves, designed 
specifically for CIP installations. 

Putting quality—real quality—into 
our product is of prime importance at 
Tri-Clover. Can you afford to give 
your product less consideration? 

Let us help you with your piping and 
pumping problems. Write for descrip- 
tive literature. 


Export Dept. 
8 So. Michigan Ave., Chicago 3, U.S.A. 


es; ve 
+ “ae 


LADISE CO. 


Pe | 2 c ; 
/A4 Clouer Diuision 
Kenosha Wisconsin 


TRI-CLOVER 
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Counter 
weight 


Microswitch / 





Woter reservoir 











Warns When Tank Is Low 


In our engine room, it’s necessary 
that we know when the water supply 
in our large concrete reservoir is neat 
ing the empty point 

l'o warn when the water level ha 
dropped dangerously low, we in 
stalled a spring-leaf actuated Micro 
witch (see sketch), near the top of 
the tank. It is positioned so as to be 
operated by the float’s counterweight 
when the float is nearing the bottom 
of the tank 

Closing of the circuit flashes a red 
light in the engine room in unpl Get a Dow Corning Silicone Defoamer! 
time to replenish the reservoir sup 


i 
ply G. I’. Suchy, Chief Engineer, Now—solve your foaming problems immediately and at amazingly low cost 
I'he Borden Co., Waukesha, Wis with these Dow Corning silicone defoamers! 


Antifoam A Compound—permissible to use in processing nonstandardized 


foods at concentrations up to 10 ppm 


Antifoam AF Emulsion (water dilutable)—permissible at concentrations up 
to 34 ppm 


A tiny amount can prevent mountains of foam enabling you to utilize 
full productive capacity and put your processing into high gear. What 
more, when you eliminate foam, you say goodbye to wasteful boil-overs and 


the fire hazards they may present 


So, stop frothing about those FOAM problems—eliminate them with a Dow 
Corning silicone defoamer They re the most versatile and efficient foam 


killers ever developed! 


FREE SAMPLE and INFORMATION— 


To receive a generous trial sample of a Dow Corning Silicone 
Defoamer, return coupon below or write on your letterhead, No 


obligation of course 


Wire Curtains Move Product 
Dow Corning CORPORATION 
Cent movement of a paragus MIDLAND. MICHIGAN 


through a water cooler | iccom 
eee eee ee ae eee eee ae oe ee ee ee oe oe 


5519 


plished by this unit ee photo) 
Built by Cambridge Wire Cloth 
Co., it consists of a series of woven 


“I 


' ‘ : 
ce A ke 


wire urtain trung on a pa of Oil system 
hain One after another the cur 


tains pa through the cooling tan 
gently nudging th isparagu pcal 
| Other 


Aqueous systern 


Food products 


/ 
] r 7 riv y 
HOME bree VINGING hookup 


creens hinge i cro rods between 


' ZONE 
chains eliminates problem « rushed 


egetable 
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BIGGEST PROPORTIONING PANEL IN 





FOOD INDUSTRY 


»---And Adaptable to Any Industry Requiring Precise Formulation 


Richardson Select-O-Weigh 
the most complete auto 


This 

tem 1s 
proportioning panel yet 
the food industry 


matic 
installed in 


Coupled with a conveying system, 
the panel controls automatic feed 
ing of material from any of 14 flour 
bins, and storage 


bins, two 


tanks for shortening, 


Sugal 
invert, molas 
ses, and water 
bakery can proportion three differ 
ent formulas simultaneously. Every 
phase of operation is clearly indi 
cated on the panel by means of sig 


nal lights, which graphically reflect 


MATERIALS MANDUNG BY WEIGHT SINCE 1902 


With this system, the 


ctual material flow. Ingredients can 
be delivered in the and 
proportions called for by a specified 
formula. When each phase of this 
operation is completed, a signal 
light on the panel notifies the 
operator. When an ingredient is 
delivered to the mixer, a light beside 
the panel card on the board flashes 
The operator knows at all times the 
progress of formula being 
delivered to the mixers. 


sequen e 


each 


CONTROLS 
The entire Richardson Select-O- 
Weigh system ts interlocked with all 


RICHARDSON SCALE 
Atlanta * Boston * Buffalo * 
New York * Omaha * 


Chicago °* 
Philadelphia * 


COMPANY, 
Cincinnati °¢ 
Pittsburgh °* 


Toronto * Havana * Mexico C ty * San Juan * Geneva, Switzerland °* Nottingham, England 


elements it controls, so that any op- 
eration can be halted if necessary. 
At the beginning of each weighing 
cycle a “ready-start” light flashes, 
indicating the scale is at tare. At the 
conclusion of each weighing, an au- 
tomatic weight check is made. Under 
or overweight is indicated on the 
control panel and scale discharge is 
automatically held up for correction. 


For additional information on this 
interesting installation, and engi- 
neering assistance in automating 
your operation, write Richardson 
Scale Company, Clifton, New Jersey. 


(44 
r 974 


JERSEY 


* Memphis * Minneapolis 
Wichita * Montreal 


CLIFTON NEW 


Houston 


San Francisco * 
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MILLIONS OF POUNDS-—FROM AIRSLIDE® CARS TO MIXERS 


-». Conveyed Pneumatically 


The most modern system for auto- 
matic unloading, storage, propor- 
tioning of ingredients, and transport 
to mixers in the food industry is 
saving time and money for a large 
eastern bakery. 

The system is operated by two men 
who receive, store, proportion, and 
deliver to mixers 10 million lbs. of 
ingredients a month. 


Fuller equipment for this operation 
includes: a vacuum type Airveyor® 
system with three bulk flour un- 
loading stations, a pressure type 


FULLER COMPANY 


114 Bridge St., Catasauqua, Pa 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Birmingham * Chicago * Kansas City * Los Angeles * San Francisco * Seattle 
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Airveyor system for transferring 
flour to storage or sugar from stor- 
age to icing department, and 
specially designed motorized pipe 


two 


switches through which the various 
flours are diverted to selected bins 
F-H Airslides and metering feeders 
the bottom of the 


are located at 


storage bins. 


Not only has this pneumatic system 
resulted in substantial savings for 
the bakery, but it has also estab- 
lished sanitary conditions and con 
served storage space. 


circle this 


e data 


For speed, convenience, and sanita- 
tion in your materials handling 
operations, Fuller. The 
combination of Airveyors, 
Airslides, and accessory equipment 


call on 
proper 
to meet specific handling re 
material 

higher 
production 


your 


quirements will increase 
flow, release workers for 
skills, modernize 


methods 


Write today for helpful informa- 
tion, and unbiased materials 
dling service. 


your 


han- 
A-252 
4279 


Fuller 


pioneers in harnessing AIR 
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When you consider the speed of cleaning... 


Which trucks really cost more? 


‘The speed at which meat must be packed today mean 
there is literally no time for slow, difficult cleaning of 
equipment. There’s no time for replacing worn, rusted, 
or corroded equipment either. It’s by saving cleaning 
time—and virtually eliminating replacement costs 


that Crucible stainless has made its impact on today’s 


wiltly-moving meat packing industry. 

Crucible stainless is not only the fastest metal to 
clean in the business—5 times faster than any other 
it comes clean without developing rough spots that 
collect bacteria. It withstands even harsh cleaning 


chemicals that speed up the process but often attack 





other metals, and it’s impervious to amino and fatty 
acids as well. No meat, no matter what corrosive acids 
it contains, can break down its smooth shiny surface. 


In the long run, the more equipment you have 
made of Crucible stainless steel, the less you’ll pay 


to pack meat. 


Get the whole story. Either (1) write for free 24 
page booklet, discussing the use of stainless steel in 
the meat packing industry, or (2) contact Crucible 
Steel Company of America. The Oliver Building, 
Mellon Square, Pittsburgh 22, Pa. 


| CRUCIBLE} first name in special purpose steels 


Crucible Steel Company of America 





Canadian Distributor 
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Fe OPINION can KLANLER, Et 


New Era Ahead in Nutrition — Meanwhile, Be Calm 













We are approaching a new era in nutrition—one in which the constituents 
of foods will be considered as chemical raw materials for chemical processes 





in the human body. 





We even may see extensive development of therapeutic diets—to be used 





by physicians to control or cure some killers like cancer. And why not 





Nutrition is chemistry. So also are many serious ailments 





We now have only a small fraction of the knowledge needed of the complex 










role played by food constituents in our living, ailing, and aging process« 







a But this situation is about to be improved. Researchers have come up 
Will Relate with enough isolated half-truths to excite food manufacturers, nutritionists, 
the Factors technologists, and the medical profession. And research is being laun hed, 





not merely to study isolated nutritional effects, but to determine inter 
relationships. 

Some recent investigations, such as those pointing an uncertain finger at 
fats, have had a stimulating effect—though they have been so over-emphasized 
as to pose the hazard of dangerous fad and fear dicts. But even more valuable 


has been other, and less ballyhooed, research revealing a closer interde 








pendence of basic nutritional factors than had been known. ‘The findings 






have indicated, for example, that not only must the essential amino acids 
be reasonably balanced in the daily diet, but the carbohydrate intake has 
to be right for effective performance of the proteins. And, of course, fats, 





minerals, vitamins, and trace-elements must be included in the chemical 





supplied to our two-legged reactor and synthesizer 





That a balanced diet is right, nutritionists are more certain than ever 





Additional research will provide the information with which to more pr 





cisely proportion the balance We'll know how much protem, with how 





much of what kinds of fat, should be consumed with what quantity of 






carbohydrates, vitamins, and mineral 
We'll know because we'll savvy the chemistry of nutrition quantitatively a 






well as qualitatively—in toto and not as isolated reaction 
















lhis new era of nutritional knowledge will not be here tomorrow, not 


Be Patient next year. But we look to the future with confidence, because of the extent 
and Do Not : 


Encourage Fads 








and intensity of research underway. For instance, food manufacturer mem 





bers and friends of Nutrition Foundation have contributed about three 





quarters of a million dollars for special research on fats and related factor 





in the diet. Nutrition research is being stepped up, too, by many other 






groups. 
Still more food firm would do well to upport uch research Nothing 3 





more important in the future of food manufacturing and processing than 





this contribution to better and longer living through better health. Nothing 





is better business insurance than keeping your kind of product from being 





starred by the fear dietitians 






And while you await the new knowledge of nutrition, keep calm. Don't 
let half-truths misdirect your food manufacturing practice Above all, don’t 
promote unbalanced fad or fear diets for the sake of short-time commercial 





fall 
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Crane Valves Handle Corrosive Fluids Without 


Valve life more than doubled 





in this corrosive brine service 


After more than 10 years’ service on 


trong brine, these valves are still operat- 
ing with high efficiency 
They are Crane No 


gates, installed on a brine and condensate 


161 iron body 
line at the world largest sea water salt 
plant —located in Newark, Calif., and 
owned by Leslie Salt Co 

Before changing to the Crane valves, 


the plant was having difficulties with 


lubricated plug cocks. The plugs pitted; 
the cocks leaked continually, and had to 
be replaced within 5 years. Installing 
Crane iron gate valves put a stop to the 
problem, eliminating leakage and replace 
ment costs 

For more information on Crane iron 
body valves for many corrosive services, 
see your local Crane Representative, or 


write to Crane Co., address below. 


Costly Leakage 








GET YOUR COPY of "Vaive 
Performance Facts''—32 il- 
lustrated case histories 
covering valve installations 
throughout industry. 


CRAN E. vaives & FITTINGS 


PIPE © PLUMBING @© KITCHENS © HEATING @© AIR CONDITIONING 


Since 1855 


<i 


Crane Co,, General Offices: Chicago 5, 1ll., Branches and Wholesalers Serving All Areas 
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Good practice 


good profit 


ha de\ loped 1 
| ireful 


ik-even) through 


pre id 


ontrol 








- versus .. 


OOD 
____ ENGINEERING 





not so good 
ik nh pomt miu hh to 


r wiana ment 


ls Your Plant Well Managed ? 


Likely, your impulse is to answer “Yes.” But before you do, take a second look at your perform 


ance—in the cold light of these pertinent facts just revealed by a food-firm survey in New England. 


For you may find you have considerable potential for real cost savings—through better management 


ONE THING IS SURE: You 
haven't got top managing perform- 
unless you've properly —bal- 
your efforts between admin- 
istering and operating. 

To put it more succinctly, you 
are courting real trouble if one of 
these phases gets an inordinate 
amount of your attention to the 
neglect of the other. 

Phis was our finding when, 1 
cently, our University of Massachn 
etts re tudied 31 of th 
tat fi ing plant Hei 
in the interests of compat ibility, v 
centered our attention 
lar branch of the 
field 

ruc most of 
the managers of the plants examined 
ing of their products well 
kept a careful watch 


ance 
anced 


Cart her 


od proc 


on a particu 
industry—the dai 


enough, we found 


had proc 
in hand. They 





LAWRENCE C. HACKAMACK 


Associate Professor, School of Industrial Ad- 


ministration, University of Massachusetts 
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clements of 


on 10 O1 hrinkage of 

But in areas of the administration 
sphere—the making of decisions, long 
range planning, checks on invest 
ments, costs, eficiencies, and the like 

their handling of matters left much 
to be desired. 

In all of the plants studied, it be 
came evident that there were invit- 
ing opportunities for cost savings, 
time savings, and improved labor 
utilization—through the 
better management 

It wa le that the 
hadn’t been through thi 
vhat ve call 


ment’ and “time stud 


product 


means of 


that 


proce of 


plant 
method improve 
could rea 
lize a tremendou iving in the time 
ind energ\ required of their present 
force if thei 

idopted these methods. 
thre following factor 
measured in order tablish 
1) Equipment 


york management 


In our stud 
WwCcre to ¢ 
contrast 
invest 


| depre 


ivestment real estate 


Lite lipmient mcdires 
labor 6 labor 
cfhcoien over-all eth 


Output i term of unit 


turnove ( ma 
hing 
ICH } 
cost im dollar 10) 
ind (11 
Result 
ording te VA! the yard 
els: Small 
medium 
{) qt 


roductivit 
' 
PrCAaAK ty 


] 
grouped 


Iquipment investment. It | 
une evident that the 


between 


Y 
is very littl 
relationship total invest 
nent and total production (Pig, z 
One possible explanation is the type 
ind es of equipment 
Her th picture 

that are stil 
that are now 
to plants that have just installed late 
model processing 
those lately 
fact, are actually « er-equipped, and 
thu thre IT ¢ i iced of vldit nal 


employed 
videl 


from firm ing unit 


| 
comple tely outmoded 


equipment Of 


modemized, some in 





Charts Present Detailed Story 


Numbers atop bars are plant 








Group one 








Equipment investment 


Group two 














FIG. 2. 


ird with volun 


INVESTMENT in equipment tended to movi 


However, there was little relation 
{ if md quart produced 

















“ 


ne eff ciency 


Group two Group three 
"| 








Labor efficiency 


6. KFFICIENCY 


rm i qt ( planning 


1] 
if tian 


ot the 
vhen ry large pro 
| hed VCTC the 


ire Of labor utilization 


han 


d time standards information 
Without use of this effective mea 
nent, which one of the first 
rood scientific manage 
ible to determin 
i Waill produc 
pal 

en tam 

4 Depreciation ot 
understood very well 


Vcre ination 


exalnpk ) 


| 
life ¢ xpectan 


+t used 10 yr 
for other 


when 
very crratic level Phi 


centage 


equipment 


Mone 


ind utiliza 


Som I nsiderably ¢ cr equipped 


re-evaluation of the 
for de 


thap i 
of equipment ind rate 
iation of each type is in order 

labor percentage, 
there ar 


5. Indirect 

inalyzed, revealed 
made our 
evcli! 


1 
omparisons almost impossible, 


in specific plant-size tegonies (hig 


| he great variations in the per 
indicated either that infor 
not complete or the 
not well understood. 

for all firms studied 
indirect, ver 
hour Thi 
How 
those 
ire €Xx 


mation wa 
MncaniIng Wa 

I hie iVCTALPC 
vas approximately 29‘ 
us 71 direct labor 
relationship is not exorbitant 
ver, it would be well for 
managements that find they 
ceeding this figure to investigate 
the nature of the indirect man-hours 
in their plants and evaluate the prob 
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On the 31 Participating Plants 


designations as used in study 








Group one Group two Group three 
~ ~~ - 


# 


2s 


Real estate investment 


Investment in dollars (1,000) 




















FIG. 3. IN THE FIRST TWO GROUPS, investment i SMALLER 
real estate conforms closely to volume of plant La As t 


i 


processing group however, show errati level 





Over-oll efficiency (percent) 

















FIG. 7. GROUPS I and II showed extremely high plat FIG. 8. ERRATIC NATURI 
efhciencies of 98%, but Group III declined to 96% la 01 p the need f 


to poor showings of Plants 31 and 


lem as one which is adding to the more attracti occupations offering Over-All efficiency. Most plant 

actual cost of production. more normal working hou pel vere found to have attained 
It is possible that some of th day are found in other field 

large-production firms that are abl 7. Machine’ efficiency. =Whicn 

to hold their indirect labor at a ver isked about this subject, most man 

low level could contribute better un ers were unable to give more than 

derstanding to the problem. At any — estimate And the erratic natu 

rate, it calls for more intensive ex of these gages seems to indicate that 

imination. the manage ie failing to unde: 
6. Labor turnover as high as 20° tand the importance 

was recorded (lig. 5)—in contrast to efficien 

the national average for all industry tool 

of 3-4%. This points up the need Average efh 

for a better understanding of th was estimated 


reasons for worker being separated figure should gy eriou 


from firms ideration, since | dicates that 

It’s evident that many manager proximate] machine 
do not understand the high cost of — pacity is going unuse It is eviden 
worker turnover. One basic reason that managers should begin planning T ippeared tl nanagers 
for the high rate in this specific field for better utilization of their equip inde dit , el] uf 
is the long working hours. Granted ment ( ny ne these 
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not notabl empl 
lin th Wi 
rn idl not seem 
iZC ¢ ION ith all Ca ail j 0 Hit Ize of the proht yield ind tink fud 
10. Productivity, It | 1 \\ ote oo, that many firm tandardizati 
i very effective measure « itisfactorv record wage in ( ind budge 
information re 
pel man-hour 
1 mcasure vhicl u Vi I ol I hould mak 
| labor utili 
in the work 
ould enabl 
unit in production ft 
many to make good a oreover, it would 
of th type of data real iVvill n other rca 
However, our outstanding obser In thi | I branch of — the 
vation in most of the plants visited = iuidusti tudied—the dairy field—a 
Break-even points. ! was what the managers tended to cry hig gree of mechanization 
t interesting devel neglect management expending and closely controlled devices tor 
urvey was the ri most of their efforts in actual proc- processing \ been developed 
en graphs made f{ | of essing operations and other duties, This is evid in such v1 
two of th MD This calls f I tement of hort-time pasteurizel bottle wash 
ng machine iutomatic filling and 
ippimg cquipme nt i 
mad Ie 


Lili 


ite mac 


pract ed before mana 


mation md th ib] ) ( are carned out techn que in D 


produced nis tte utilizatio could \ applied 


nature of the break- von with Wn prove roduction Phe wide iriations found, an 
firms 18 sigmihi heduling and planning based on the evidence of data collected from 
with mother WI equ cmcnt for handling thre | proc ny plant bring 

ly ur finding that ( , Clean-up jo ind other to this generalization: The manage 

firms would not be abl to ope tandardization of methods in each full understand their dairy engi 
thout serious loss for anv great lant ecring. But they do not complete I, 
of time. It ilso interestin ywirent that ( Ol understand the actual functions and 
that many of the firms would 1 hich are found so handling of what « il] moder 


it difficult to increase thei tluabl 1 other branches of nanagement 





WHOLE NEW LINI 


h 


Downtime Just 4 Days for Plant Modernization 


Installation is sped by put- QUICK CHANGEOVER from the ind losses of perishables will result 
; a; : ld to the new is a must when you Getting a new sctup onstream 
ting the job into the hands nodernize—whether the revamping vith the r quisite speed is a job for 
of expert engineers men vw of a single line or ¢ 1 whol top-flight engineer hence astute 
° lant eSssol turn to expert for aid 
whose Saperrenee has lor if the ( isnt produ . Rit e of Thom . Pretzel Co 
got it down to a science.” tion will g ged behind deman utinued 


On pas ey 
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BACKED UP BY MANAGEMENT, thi plant initation | ram really t 
tion Left Spot-sift testing of raw materials gives a quick eck for extrancou 
process equipment (like this sifter) enables inspection f t infestation, a th 
in ticide on floc vall ind a nt 





How Management Masterminds 


Effective Preventive Sanitation 


It actively participates in organizing and implementing an effi 


matter 













cient program. Emphasis is on carefully selecting key personnel, 


checking their work, and assisting them when necessary. 





H. GEDDES STANWAY 


Vice President and Director, Skinner Mfg 


Co., Omaha 


VITAI 


industry 


[QO SUCCESS in any food 
sanitation program are the 
ictive participation and sustained in 
terest of top management 

that 


requested sanitary conditions cannot 


lor experience has shown 


be realized merely by writ 
ten order What 
though is management’s personal ef 
fort—even to the extent of an execu 
tive carrying out his sanitary 
inspection Thus, it 

overemphasized that... 
. .. A preventive sanitation pro- 
gram can be effective only when 
management makes its own regular 
inspections and obtains the coop- 
eration of personnel involved. 

At our plant, thi 


ISsulnyg 


does succeed 


own 


cannot be 


itary program 
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tion, a sanitation consultant is employed for further guidance 


\ for man Cal ined at 

tion rather than prevention But 
uch a tein, even though well-de 
igned, is not the omplete olution 
Case histori indicate that man 
uch projects are not only ineffecti 


but are costly and wasteful as well 


Systematic Program Pays Off 


About three year igo | 
erated our program to mform with 
federal, state, and local sanitary re 
quirement In producmg a mor 
acceptabl product free of contam) 
nation. Also umed for a em 
itized, pre entive techniqu 

And to our surprise, it has paid 
dividends other than the initial ob 
1¢ + 


tive 
This program has boosted em 
ployee morale and reduced accidents 


lurthermore, we believe it 


enables 


In addi- 


production of a higher-quality prod 
uct. And most surprising, we now 


know that a well-organized program 
actually lowers rather than increases 
costs. 
sasical the p im consists of 
hedulin iyiyaan ma iKIN 


tage of pr entive tep 


We began b ivcfully consid 
ing which of the several UU Perv ise 
on our plant staff might best head 
ip thi pp ram. Opinion in the food 
industry differs on the question of 


hether the plant superintendent 


plant engineer, qualit control dire: 
ty or other hould take charge 

We felt that the choice should 

lepend on per onal characteristics of 

idividua i ib] ither than o 

b classification. S e chose the 

crimtendent of maintenance, be 

j Vil initation minded 

if id thorough] ha 





59 



















us. Ele 
lumself and learn ftood-plaut 
10n An additional attribute 
quict manner in performing 


ippeared to want to 


1) I ined auth 


ror 


Quite often it is a good idea to — tonal perint 


\ 1 4 1} VO DCT thai 
ndent and 1i)1 
it the ral ec been ying out 


responsibility for a clean-up job, es 


give the fellow who criticizes 
onomical sanitation pro 
reflected in a record 
and 
I action ast 
good feeling that we ; vul 

The Sanitarian nerable, And th 
undoubtedly ha improved morale in 


pecially if his own men need correc gI which 4 
And results to date 
stantiated our decision 


tion have sub good freedom 


work they perform 


, | 
thre plant ince emplo ce ire WOTh 


ig in an obviousl leaner environ 
ith thi 

r, we feel that our 
gram would not have been eftec 
if had not been for thre 


role management played in it 


a 
good beginning 


initation 


initarian has a 
with 


numbered. On 


plant 
veckl 


ihe job 


vork schedule 


ilendar day he know 
xample, the morning will 
ifter 
flour-handling 


that plat i TY Del n dismantling the 


mn an mn Cla ICA nd ot-fumigating 


| 
We were more interested in the equipment I hic 


individual 


ifternoon might be 
successful in devoted to checking 
of the ind in running hi 
job ot yot-silt test 1 raw 
cpeat these job for 


i month 


and wer rodent-prooft 


choosing a plant worker who had plant 


always performed a yvood material 


keeping his own work areas clean 


lialaf 


CVCH 
nn required frequency 


looking at his schedule, he 


vill lave to pel 

form on any given day 
At the of the week, and after 
completion of a number of such 
turns a work sheet in to the 
or. tle also comments on 
\ hic h he 
less to proceed without he Ip, on con 
that are not improving, and 
their 


end 
joD he 


ol ick igainst IS pOWC!I 


dition 


| remedies and 


on certain tria 
upervisor then reviews the 
confers with the plant sani 
lends his help, and makes 
weekly worksheet. He 
refers to an inspection form 
that the required work 
been don 


notes on the 
then 


x wre 


Management's Role Stressed 


Thi Upcrvisol then adds hi 
ments to the sheet and turns it over 
to the ice president and director 

the author Rather than handle 
these ind other phases of the 
imitation perfunctory, 
in active part 


com 


forms 
program a 
management also take 
by occa ionally 

the we 
Ol orrected 
the plant 
powerl ) to 


hecking up on some 
rk claimed to be completed 
And that 


initarian upervisor are 


condition 
orrect are given 
prompt attention 

| reque ntly, cither dunng ¢ leaning 
ifter, we personally 
t corners of dryers, floors, and 
sills—often taking knife or 


or uninediately 
iil ps 


A indow 


Systematic Cleaning and Inspection Keep Plant Shipshape 


ANITATION REPORT 
prt 213, 1957 
° 
we Gnt,, 
Manufacturir a“ sis 3 


Skinner 


Inventory 
a Recommendations 
eq be 1 sed |remainir 
} ; , , ‘ 
hectiel Lact P Lenerd ANone 
feowts gor 


Repl rae 4 A 
of fF. 7.40 
Recta ‘ta. at 
élack ox Yroor 
OV aga. wom lf 

Vatsscamm Che 


Mage ae 


fore (reo 


DAILY SANITATION 


+} 
i 


} 
cond! 


REPORI 


t. It sh 


management of sanitary 


on ughout the pla ind frequency of sanitation 


' 
b 





Week-End Cleanup Schedule 
Ist Week—Reddler 
2nd Week—Flour Sifter 
3rd Week—Inside of Presses 


ith Week—Long Goods Dryer 
Sth Week Third Floor 
Regular Procedure 
For Weekly Sanitation 
| All overhead pipes and roots of 


Bins on 


drvers 

2. All mixers 

3. Upper walk-way 

4. Short goods dryers and surround 


ng 


area 

5. Long goods dryers and surround 

ing area, 

6. Work benches and tables. 
Elevator pits. 

8. Flour One 

(regular procedure). 

9. Steam room 

10. Basement floor. 

11. Beneath conveyors in basement. 


room. bin cleaned 











FORM 


ind inspection plan 


WEEK-END CLEANUP 


hows cleaning 
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through 


ind sifting gh grit in 


or between broken flooring, 


» pO ih 
Orncrs, 
On occa- 
sion, lighter spraying of residuals is 
of satety, 
1 handling 


to check on contaminants 
suggested in the interest 
ind 
cases to curtail waste. 

Phere 


ment’s part to read each day’s 


caution is advised i 
is no hesitation on manag 
Salli 
tation report and take cognizance of 
oul plant sanitarian’s recommenda 
tions. Also management is ready to 
commend personnel for a job well 
done. It prefers to arouse the hu 
man element by proper encourage 
ments and respect for successful en 
deavor 

In addition, we 
an outside sanitation consultant firm 
the American Sanitation Institute | 
division of the Hugé Co., St. Louis) 
[his organization makes periodic but 
of 
plant from a simulated or unofficial 
hood & Drug standpoint 

It with the ind 
other bringing to our attention 
modern preventive techniques from 
the to col 
rect any unsanitary practices o1 


ove rlooked 


use the services of 


unannounced — inspection our 


work sanitarian 


IT 


outside us 


ind he Ip 
con 
Thi 


ditions we have 


firm reports directly to top 
Latter is then le 
critic! to 


Hala ve 
ment to chan 
nel the 
sible. 

Here personnel 
that top management 1s playing a 
active part by their work 
checked by iccredited 
outside 


iv 


m those re pon fumigatin innuall 


quired huttin | 


the 


ind ometim I ik ik l t 


ling up 
costly 


ve a 


igain, the kn ot buildin 
100 kill 

Wi 1 1c to iz 
m1 iS atl 
feel it 
th 
entirely 
to this 
that 


month 


having 


an unbiased, that 


agency ometime 
idmission 

hould be used p 
mtrol t on | 


We 


bee Huse 


manly when 


Ounce of Prevention 
insect 
out of hand come 


] 
concit 


Finally, through participation in 
this program, I had the opportunity 
of preparing an outline (reproduced 
below) on highlights of preventive 
sanitation. 

It’s by distributors 
warchouses throughout the 
And it suggests 
products from the 
id 
igainst insect inva 

[his outline ha 
ind, he lic Ve 


ion know 


week rtainly a \ 
ifter the 
the iyi opulat ( 


build up 


or ce 


neral fumigation, almost 


in again 
in their mtrol pro 


country, 


used 
TTAt 
proper storing of our 
tandpoints of 
initation al protecting them 
ion 

been well received 
We has tremendously 
helped relations with our distributor 
ind broker It has provided them 
with a workable tool that 
edly has cut down on return good 


ind has better 


re 
undoubt 
given protection to 
our produc ts 





This is the 
the field. Fore 
iw than hindsight 


cason for efforts on preve 


il Why wait for inf 


Plant Program 


It 1 vell 
flour products is ai 


ognized that 
1 accepted fact 
In operation 


T¢ 
but 
turing ¢ ompan ha mn 


ot 
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initation 


ntive 
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! 
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progt ih 
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Field Problem 
Inxperi 
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i I How 
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Research Results 


Laboratory analyses over the past year 
that the 
famuly 
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known a including 
und Cary 
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like 


| I he ( he 


of look like 
look } 
time sf 
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Highlights of Preventive 


ight is | expensive and le 


contamination 1 


extensive 


onjpunction 


( nough to 


contaminated in 


ults from the 


ind 


ible to bore through almost 


Sanitation 


in Warehouses 


} 
in I 
1 
hie 


tation headache 1S 


ntive sanitation in Ippin 


insect 


Mia 


time consum ire 
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ource 1 WIVATIAD TS 
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Skinner 


proce ing 
Manufac uch a 


ind expt n 
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Suggested Control Measures 


to maintain at a 


The yrogrTam ind Inspe 
I I 


th Ameri 
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clabora 
climinat 
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or two have noted 
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Indust 
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hap 
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GETTING THE STORY TOLD: Repre 
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INTENSIVE INSTRUMENTATION 


Keys Modern Processing Of Versatile 


Nerve-centered by master control panel, new facility 
for spray-drying instant starch continuously produces 


. Top purity assured by 


improved food ingredient 


elaborate safeguards. Fine points of process detailed 


R. SIEG I 


Development Engineer { { 


ng Co., New York City 1. Regular wet-process starch 


diluted from 36 to I] solids, and 


\UTOMATIC CONTRO salts are added 
ib] md ’ t quali 2. Diluted slurry is 


ously heated from 85 to 208F. 


direct injection of 50-psi. steam 


which pastes the starch. 
3. Pasted starch is cooked for 


min. to obtain desired viscosity 


characteristics 


4. Pre-cooked paste is then spray- 
dried to fine particles of uniform 


ontinuous-automati 
relatinized tarch 


and 70°7 a 200-mesh screen) 
hrough hi 


mstantane 


size (100° passing a 20-mesh screen 





Product Finds Multiple Uses 


Hailed as a major advance in food technology, the new spray-dried instant 
tarch (tradenamed Snow Flake) is notable in having a number of diverse 
ipplic ifions 

Prime uses are found in instant puddings, frozen and dry mixes soup and 
Travy powder Sauce bases contectionery products bakery toppings and salad 
dressings 

It can be used to make last-minute viscosity adjustments in the batch. And 
equally important, it climinates the need for precision in adding liquid to 
obtain desired viscosity in any mix, whether in the production kettle or 
home kitchen 

\ stabilized product free of any odor, off-color, or flavor, it is characterized 
by extremely fine, uniformly sized particles. Latter not only flow freely but 
can be dispersed evenly in liquids ind powders Density ranges 18-21 Tb. per 
cu, ft 

Starch i packaged ma phalt lined, multi-wall paper ha rs (S0 Ib. net R.S 





Special Purity Safeguards 


oduct 
passes through 
that removes all 
Phen comes filter 
VO Cl ot 
pa ting 
generated from 


ial stainle 


il] nl t air to the 

es through an iron-oxide 

then through two columns 

rbon to remove met 

other obnoxious com 
wounds that might be absorbed by 
' 


j produ t 


Incoming starch slurry is put 

through a 200-270 mesh screen be 

fore being pa ted and dried And 

il] equipment contacting the starch 
of 316 staink tee] 


Now f details of th proce 


Automatic Process Controls 
th companying 
lurry (36% solids 
1,700-gal. ag 
on of dilution 
olution, it 1 
1 ively through a 
itated dilution tank, a 
indicator, a pecial density con 
ind a vibrating screen 
olution, which guards final 
iutomaticall 
n to the flow of 
li nuall 
n of | 
diluted slurry is stored in a 
iwwitated surge tank at S5I 
tarch through dilution 
tation l ontrolled 
vel in thi rge tank 
I lated (at 20-25 gpm 
el in the paste tank, wher 
ked 
pumped to an 
vl) thy 
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Operation Is Multi-Stage—Yet Controlled by 1 Man 


Product 


starch is pasted lemperature of 
this past controls flow of steam 
from reboiler to heater 

Pasted material discharges directh 
into an agitated holding tank (1,100 
gal.), which i team-jacketed — to 
minimize heat losse Here, liquid 
level is maintained high enough to 
issure an average cooking time of 
20-40 min. 

\ sanitary gear-tvpe pump, aut HIS GRAPHIC PANEL monitor: 
matically controlled at 40 psi., tran , ”" , , itomatic that it 
fers cooked paste from holding tan ; 

t triplex pump. Powered b 
motor, latter upplies pre 
itomizing nozzle in th 





pray-drying ¢ hamber 


Nominal rate through the 
Sait 
ump 1s 24 gpm., and it solut 
P | OnaTION Dilute-starch 


Density 
ppt rge tank 
Jensity unit surge 10 


required discharg pressure 6.500 Storch slurry ie controller 


iutomatically regulated to maintain 








f Store = , fl BP. , 
ps! (20Be) +4~ | Dilution 
Receiving tp tank D, 





tank ron : f i Flow 
Giant Spray Dryer at at 4a 1 | Screen control 
I : sj Overfiow ! t 
Hot, cooked starch is sprayed into 130-140F, aa ——4 Lee 


woter 
1 drying chamber of 24-ft. dia. and [ ck Ciniatar 


ft. high. A ; 0-hp blower up i$ : Deongor. [ Charcool 

















- 
on absorber 
plic 60,000-70,000 cfm. of air. 1 olFiver } 


, is 
which is filtered and heated to b . 
tween 350 and 450F. Air is purified 600s! Steam flow control 
Deer otor 


by passing, consecutively, through ay ; 5O psi 
{ oa _. A 

















oil bath, and a 10-ply dry filter paper 


S Media Static pressure in the Feteom 
oiler 150 psi 
drvet 1S about 10 m of water Reboile \-' 
Poste tank 
Air is heated by burning deo ‘ 


4 ‘ re 
: 208 F SF 
dorized natural gas in the air stream 7 \¢ Storage 


l'emperature of inlet air varies as the Coie Heated nes Junit 
iutomatically controlled gas flow column ————o TT) ) 
Product 


to the burner changes to maintain Fe.0 . — =e =) separator 
the dryer outlet air temperature I fithas Soroys | 

‘awe ) . column 

if $5-255] Product is dried to | | 


. ; pra IT 1 
1% moisture zie pr oo tt ie . 


heater 


pry instantaneous 
a Migh pressure 








Burner -1 . 7 Packer | 
Efficient Dust Recovery 


" tor ro - Pb) Bag |} j 
Instant starch j discharged trol TORee ie Cooler 7) j { ] 











rying chamber along with the out 1g Paper ran 240k 


tream. Bulk of the prod filter —— filter Air conveyor 
Product: 3-4 % 


separated in four high-efh pet ins 


ciency cyclones of 7-ft. dia. Thess 
operate in paralle] Static-pressure 
drop through these units j if SCHEMATIC 
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Such bags will ft. long. ‘Then, starch is air-conveyed 
ires of 275F. to a storage unit large enough to hold 
combined with the output of three working shifts 
ind cooled I hie tarch 4 bagged ifter passing 

yor 1& 20-mesh ser 30 x 60 in 





DENSITY CONTROLLER itinuously chech HUGE TRIPLEX PUMP, powered by 125 hp motor 
fin ig Starch s] . i iT boosts p ure on cooked starch to 6,500 psi. im feeding 
itomizing nozzi ray dryer 


DRYER IN ACTION 


if i part 


bl HIGH SPRAY DRYER 


f tered a Lat 
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2-IN-l1 COMPARTMENTATION of traile: 


front Note that forward 


of refrigeration 


cction 


losse 


loor in 





is indicated by separate door 


orporate a rking” door 


Ships vari-temperature foods in one — 


to the dairy se 


hion 


[att 


Versatile Dual-Load Trailer 


Its individually refrigerated compartments pay off by 


delivering bigger, more economical loads in less runs 


THE DUAL-LOAD TRACTOR 
TRAILER COMBINATION 
in use in the Midwest permits the 
shipment of food products with dif 
ferent temperature requirements in 
the same vehicle. 

Currently employing the versatile 
food-trucking system is Marsh l’ood 
liners, Inc., Indiana supermarket 
chain. It has enabled the company to 


now 


ship dairy and frozen foods together 

Main advantage of the system li¢ 
At Marsh, the 
units have replaced the old smallest 
standard trucks or trailer Each 
of these had carried but one type of 
product, thus sitating a large 
number of deliveric 

The new tractor-trailer 
units permit carriage of maximum 
allowable payloads, utilizing all cargo 
space and cutting down on the num- 
ber of deliveries. 

In the 35,000-Ib. payload trailers 
used by the Indiana firm, the front 
third of the 
frozen food 


in its economy. new 


nec 


bigger 


accommodate 
two-third 


space 


The 


real 
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dain products kept it 


higher temperatur Kach 


is used tor 
compart 
ment is separate] d and 
frigerated. 
Four of the 
now rolling as part of the flect that 


outlet 


dual-load 


Crvict the 
in the 


Opals 
irca of some 11,000 
Deliver ire bade four 
1 
times a WCCk 
I wenty-six van-type non-refriger- 
i 
ited trailer complete the fleet. 
[hese are assigned for delivery of 


drv Proceri 


quare 


mile 


Construction Details 


lhe forward frozen food compart 
Here 
ipable of main 


temperature of 
i 


ment has 6 in. of insulation 
the refrigeration i 
taining an enroute 
LO] 

Ihe dai ection 


temperature hie 


requires onl 
in. Of insulation, 
being maintained at | 


kach compartment ha 
refrigeration unit and 


orator bach pr 


loyed: ‘I'ru-Cooler bo 
ind Kold-Hold plat 
bulkhead ctw 

partments is ou bl but an 
cmecrgen: from 
Phi p il nent requir 
that the rv | ympartment be 
eached § thr i full-height, gas 
ketted doo! the night 
the trailer insure constant tem 


icle ol 


| 
crature OV I ! mall I door 


I 


vithin the | er one permits load 


h nad Ol 


; 


( higher fempel iture dairy food 


mpartment d through a 
full-size door N idget door 1 

needed 
The tl or-trail ombination 
ictor and 


Length 1 





Fast 2-in-1 Line Makes 


High capacity and efficiency are coupled with 


versatility in new 600-doz.-per-hr. doughnut line. 


Ingenious engineering of series of unit operations 


from forming to cooling 


JOHN V. ZIEMBA 


Associate Editor Food Engineering 
\KI Ollie 

nt | 

ont re 


2-in-1 


Line 


it Hall hb | 
nificant benefit 
Continuous operation— | li 
witching from on 
CI With 


hronized, veast-rais¢ 


time lost m 


pro ti 


timed through ¢ 
follow the tail 


Hmrough 


2. Greater product uniformity 
Proofer ler have automat 
that curb 
ae prevel 
qu ind 
l 


humudit 

if 

crust 
lume 

= 

3. hewe pr rsonnel 


required 
npc f operator | | 


doughnut init 
the yveast-raised 
IAG ha in? | 


+} 


HieRE THEY ARI 


t of dor 


makes it possible 


doughnut lin 
OxS0 ft. of floor 
140 doz./hr. on 
ind 480 doz./hr. on 
both type 
O7./ dOZ On 


) Cupyilng 

space, Opel 
yeast-raised 
Cakt 
iwhnut ivcraging 
maller doughnut 
rated ipacity 1s OUU doz./hr., a¢ 


ding to DCA 


Yeast-Raised Goods 


isualize the efficiency of thi 
flexible line, it’s pertinent to 
ely at some of the ad 
init operations, starting with 
m of 

transferred to a 
that feed 


cutting ima 


veast-raised good 

OO-Wb 
EEL il hopper 

itomatic 2-headed 


ie Th lb a 


locked on the hopper 


crew-operated VCT 


Introduction — of nn 
»-40) psi 
through two clutch-operated cuttes 


Ilere, it 1 


ired hap 


h Wive ible 


lorming 
ed au forces dough 


uniformly extruded into 
by use of quickly in 
cutter (for tick 
Next, 


liced and de posited, two 


mid ring doughnuts) 
es are 
onto cloth-screen proofing 
Latter ar 


holds 4 


it a tine 
laque 5x33 in 
flour-dusted ind 
loughnut 
Dough-cutting and 


each 


plaque-trave] 
ynchronized. Weight of 
dough pieces 1S €a ily controlled bi 
idjusting ir-pl ire valve And 
d ir mulated bi 


peed qiris\ 


peed ire 


utting pee 
\ iriable 


Proofing—Here, dough pic 


to desired phi 

through an 
6x12 ft 

is temperature ind humidit 
ntrolled, and rated at 100,000 Btu 
Ny Dr ind wet-bulb tempera 


ire panel 


thes proceed 


ras-hired proofer 


regulated, and a con 
hart guide is used 
etting Mi ] 


iStantancou 


ent humiudits 


loaded plaque 
feed table ind 












hain that Tinie Poul crtical 
passes. Proofer is actuated by a tim 
ing switch located on the feed 
tabl 

As the mechanism automaticalh 
cyck I plaque move ihead to pel 
mit the next one to enter. ‘Trave! 
time through the 54-plaque unit 


controlled and the 
ct for 20-30 


in readily be 

timing device is usually 

min 
Proofer 


illy Opecns 


release door automati 

to deliver plaques to the 
table hey travel to the 
table, and 


removed and 


lise harg 


fryers feed where screen 
cloth ar 


enter frver 


doughnut 
I'ransfer is accomplished in thi 
manner 

A tray 
cloth-transfer unit engages the screen 
ind advances it fryer. In 
clined portion of fryer’s feed table 
has hooks on traveling chains that 
free the cloth from Latter 
iutomatically drops into a stacking 
rack 

Released cloth ad 
fer point, where proofed pieces con 
and 


idvance mechanism on the 


toward 


creen 


inces to trans 


(on rollers) onto a chute 
Cloths proceed around 
and to the 


drop into a 


tinue 
fryer. 


leg of convevor 


into 
return 
underside, 
collecting rack 


where the 


Cake-Type Doughnuts 


handling of veast 
to that f 


l'rom the frye: 
raised goods 1S 
cake-typr doughnut 

lor the latter, 
mixed and transferred 
feed hopper, where six cutting heads 


mul il 


batter is batch 
to the twin 
(interchangeable by rewing off and 
varying shape 
doz 


form 
sizes (10 to 30 oz. per 
[his unit is positioned at feed end 


on) pieces of 


and 


of fryer, and removed when line is set 
up to run yeast-raised goods 

Frying Special design of the fryer 
3x4x124 ft.) permit 
from surface frying (as of Bis 
marcks, twists, raised rings, pretzels, 
French crullers, Pershing rolls, ete 
to submerge frying (of stick 


rapid chang 
OVC! 


long 
johns, etc 

Surface-frying unit ha 
with 
Chis assembly i 


i conveyor 
pacer bars on 33-in. centers. 


quickly and easily 


inserted, and is interchangeable with 
the submerger conveyor. It is lifted 
out of fryer simply by unlocking a 
pair of clamps, and is raised to di 


68 Varieties of Product 








I \ turner 
hand can be adjusted vertically tor 
different product 


Can Casily DE 


two clamps 


Fhe submerger, too 
disengagin 
vertically 

f 


efhaent handling of 


removed by 
ind raising it 
Now fol thie 


irving fat 


Drums holding 400-Ib. of shorten 
ing are raised by chain-hoist and di 
harged into a stank nelting tank 
(3,.000-Ib capacity Kach drum is 
lowered onto a stainless dump tund 


As shortening liquetie it slides into 
the melting tank. Steam 
bottom of tank heat shortening 
110} 

Melted shortening is then pumped 
to the stainless frying kettle, 
(1,000-Ib capacity which 
equipped with 24 tube 
(24 in. dia.) for heat 


coil 


' 
tO 


taint 
uniform 
transfer 

lat level is 
adjustable 
Overflow OCS 
tank in lower part of fryer. To 4 
place fat absorbed by doughnuts, a 
{-hp. pump feeds melted shortening 
from surplus tank to ketth lem 
of fat is thermostaticalh 


controlled — bi in 
dam kettle 
into a 200-lb. « ipacity 


inside the 


perature 

controlled 
rom fryer, doughnut 

a 16 in. x 10-ft. Neoprene belt, then 


drop onto 


enter a 2x24-ft. chain conveyor that 
transfers them to a 32 in 1 ()-ft 
chain-driven rod conve feeding a 
glazer-stackel 

Doughnut ire removed — from 
glazer by a “take-off belt that 
transfers them onto cooling screen: 


(25x34 in.). Plain doughnuts and 

those to be 

glazer. 
Cooling—Screens carrying dough 


ugar-coated bypa th 


nuts are automatically moved ito 
position (one at a tine from a maga 
zine, and they feed to the enclosed 
60-screen cooler bi 1} pneumati 


loading mechanism (60 psi 


As each screen-load arrives at th 
cooler, a switch is tripped to open 
the door and carry the screen into 
the unit As the mechanism evel 


] | 
cach sereen mov incad a tep 


permit the next one to enter the 
cooler 

bl ollowing cooling whi h l 
justable), cooler’s release door aut 
matically opens to discharge led 
doughnut Glazed doughnut 
delivered directly to the packing ta 
ble on the Ce Kmpt 




































































forced 
fall A 


the 


imilar one 


into 


nfionail 


| yoled pu 
exposing them to atmospheric 

they arrive at 
i few degrec 
With cake doughnuts, 
is de 


cooling 


| 
100d ire Usudll 


nditions until room 


mperature, or ibove 


ome Cy 


on of water 


rable L1S¢ 
OMpad li 

h « iporation is not 
ble in tandard cool 
ence the adv 
Velo-Mist) 


is designed to bring doughnuts 
propel 


I edur 


intage glazed 


w unit 


ipo! 


condition for sugaring 


Four Prime Steps in Doughnut-Making 


COMING Ol 
proceed to fee 
fryer (€ | 


utting machin 


oaded into hoppet 


Iixtruded dough 


end of fryer. Not 





FROM SUGARING 


1 mts on iy to pach 


of four types o. diff 


handled 


FOOD ENGINEERING, 


tf moi 


hed by 


Cooler 


to slightly le 
ture-vapor equilibrium of product 


Phi 
veighing up to 2 OZ. pel 


humidity in 
lose] 


ooling and ma 
ration «% 


ture content and 
in about half the time 
Ihe is accom 
idjusting humidity in the 


than the 


tem 


coll 
r¢ quire d 


mol 
cooler may be used for good 
unit. Re 
the cooler is val 

ire high, 
md time are 
ontrolled 


raised 


introduced — be 


cooling 
wate! 


only 


doughnut no 
iLIS¢ 
ximum surface evapo 


End 


yeast-raised good 

ynchronized with 

t ike doughnuts, th 

hown) 1 positioned at feed 
fat-inelting kettle (D) 
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NO PROBLEM of floor 
inaintenance 
tected by 


topping, concrete surfaces 


here Pro 
a special hard 
uch as this one in big 
bottling plant, withstand 
years of rugged service 
And they are easy to keep 


pic and span 


Brand new surfacing? Actually, it's 8 yr. old, proving— 





Long, Hard Service Doesnt Faze 


Special Concrete Flooring 


PROPERLY SURFACE you 
rete floors and they'll take 
ough punishment without causing 
najor maintenance problems—exten 


con 


years ot 


ive cracking, rutting, or eroding. 
l‘urthermore, such floors will be 
isy to keep clean and bright, thus 
providing tangible evidence of yout 
good housekeeping 
or example, take the Dallas plant 
of Dr. Pepper Bottling Co., which 
has a total floor area of some 293,000 
sq. ft. Eight years ago, a special 
process granolithic topping was laid 
on the concrete floors of the produc 
tion and storage areas. ‘This hard 
topped surface has not only stood up 
fork-truck traffic, 
ind erosion, but actually 
have improved with age, according to 
W. A. Hardesty, the 
building and production manager. 
No section of floor has had to be 
replaced or repaired. And sanitation 
costs have been minimized because 
all that’s required for efficient clean- 
ing is application of ordinary scrub- 
ber vacuums and the usual solutions. 


to heavy impact 


cems to 


( Opal 


How Topping Is Applied 


his heavy-duty surface was in 
talled by means of a special absorp 
tion process developed by Kalman 
l‘loor Co., New York City. Here’ 


the technique 
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Granolithic topping does the trick—minimizing 


maintenance, simplifying cleaning, and helping to 


make Dr. Pepper's Dallas plant a showplace 


After the 


the underslab concrete 


general contractor lay 


1 Z-In. Wear 


work | 


ipplied Thi 


national 


ng COUTSe | 


done by a compally whose 
trained for the 


is formulated 


Crews are 
job I'he topping 
with a high water-cement ratio, and 
exc moisture 15 ubsequenth 
drawn off by applying “absorbing 
blankets to the Latter i 
then compacted and troweled by 
machine, and finally given extensive 
hand-troweling. 

Achievement of the 
floor that is so 
lasting is credited to uniform distri 
bution of the basalt aggregate em 
ployed 

How well this 
sisted typical floor-maintenance haz 
review of 


Pep 


specially 


urface 


dense, hard 


smooth and long 


topping has r 


ards may be seen in thi 
its 8-yr. performance in Dr 
per’s various department 
Sugar-storage: ‘This second-floor 
(4,700 sq. ft.) has remained 
and non-dusting as 1 
facilitate 
fork 


In addition, 


iTCa 
mooth 
quired to movement of 
heavily laden trucks (4,200-lb 
loads) the floor has 


proved its strength in supporting a 


total dead weight of 00.000 Ib 

Qf course, overall 
tion of the floor is of prim 
But it is also most « 


permane mths 


ound construc 
Wnpor 
tance ential 
that the 
bonded to the 
cracking and other imperfection 
oor 

to hopper 


topping be 
underslab to avoid 
Operation on thi involve 
transporting sugar bag 
into which the gar is discharged 
Any floor dust h vould be in 
tolerable And floor crack 
harbor pilt which might 
growth hes 
initation hazards, however, are pre 
cluded by the floor tructure 

Drum- and jug-filling: In thi 
ground floor area, 


would 
sugar 
promote bacterial 


; dense 


yrup 18 piped to 
jutomatic measuring and filling out 
let 

I;mployed here is an attractive red 
7,500 sq. ft.) of the same 
granolithic hardne is in the 
toragé Reason 5 -gal 
less drums are rolled off filling racks 
onto the floor. Also, this floor must 
be able to withstand any 
ible drippage or overflows 

In Mr. Hardesty i floor 

(‘Turn to page 


topping ( 
ugal 


arca tain 


unavoid 


Opinion 
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ww 
FREEZE K 


{ 


compr of refrigerated plates fixed 


dst package ad tal TaD 


(one one floating 
it i i force it away at feed and discharg 


4) ff ' nif fed | tes f ( { 


Linit 
Hl 


Radial-Plate Freezer 


Achieves Low-Cost Operation 


by utilizing space-saving, mechanically efficient intermittent 


rotation of refrigerated plates around a central axle 


C. R. HAVIGHORST ( 


Senior Associate Editor 


ream (Co unit ha 


Here it is quick freezing 
rectangular packages of ice cream, at fi 
the rate of 550-600 gph. of pints o1 


500 gph. of 4-gallon las 


21x120 in 
ezer plates radiating trom a cen- 
tral, hollow driven axle. Each plate 


) palrs ot 
Food Engineering 


A NEW freeze! 


LYPI food that 


quart , Ol 


utilizes the principle of intermittent 
rotation of refrigerated plate 
axle, has just 


following 


round 
intro 
month 


i centel been 


duced in 1s 
hake-down” operation 
Manufactured by the Canning 

Machinery Div., Food Machinery & 


Chemical ¢ orp installed 


unit 


bEED AND DISCHARGI 


Operation is semi-automatic, tr 
quiring on employee to press a but 
ton when proper number of carton 


This 


is assembled on feed conveyor. 

ictuates a feed bar that pushes the 
load the pace between two 
freezer plates. An electrical relay sys 
t ill other operation 


hy ird 1} 


into 


em contro] 


Called the Radial plat 


ASSEMBLIES a 


r from filler 


var that 


iwenn 





14 refrigeration passes (4x4 in. 
providing efficient and rapid heat 
transfer 

In each pair of plates, the lower 
fixed to the axle. Upper 
floating) plate is supported by pivot 
onnections to four arms that are also 
fixed to the axle. A series of 11 coil 
ire attached to bottom of 
id top of floating plat 


One 1S 


pring 


HOW 
feed-di 
il relay causes paw! 

Then slotted lock 


+), hydrauli 


INDEXER 


harg 


WORKS 


inter 1 ati 


WW nen 


} 


vlinder rotates pl 


increment, and retracts pawl 


4 


that are rotated intermittently by indexing device 





How 3 cold storage problems were solved with Armorply 


r 


Problem: Need storage space in a hurry! Solution: this 32’ 


30’ x 9’ Armorply Freezer Room was completely assembled and 
put into operation in one week! Armorply room at Ritter & 


145 Emmett St., Newark, N. | 


Sussman 





Problem: No room for storage in the plant! Solution: concret 
slab was poured in the back yard of Pure Food Company, West 
chester, N. Y. and the 
Armorply’s metal faces 


Armorply room was built on the slal 
reflect 


Sh, 
Weldwood Armorply 


METAL-CLAD PLYWOOD 


iway sun’s heat in surnmet 


operating costs down 


A product of 
UNITED STATES PLYWOOD CORPORATION 
Weldwood—The Best Known Name in Plyu ood 
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kee] 


\ 


) 


I 


co er 


Problem: Need expandable storage space! Thicir first 


16.000 
Armorply room was soon outgrown by Berkshire Frosted 
Pittsfield, Mass. Solution 4.000 cu. ft 
idded on with Armorply modular panels by 


cu, ft 


Foods Wis 


mother 


} unskilled men 


Freezer rooms constructed of Armorply panels are 
easy to build, move, alter in shape or size. 
Armorply— metal-clad plywood — keeps clean, too! 
From “Blue Chip” corporations—like National Biscuit 
Co Armour & Co 


the big news in temperature controlled rooms is Armor 


and to inde pendent supe rmarkets 


ply. This metal-faced ply wood is built by Freezer Box 
Annapolis Yacht Yard 


can be moved or altered 


Division into modular units 


which go together easily 
and more 


100 


in shape by untrained workmen Inport 
tant, maintain temperatures down to 

Armorply is available with facings of stainless steel 
other The 


trong and imper 


aluminum, monel copper or any metal 


panels are lightweight, remarkably 
Best of all 


all the advantage s ol Armorply for about the same 


vious to moisture and decay you can have 
cost as ordinary plastes and insulation unit 

\rmorply is manufactured by United States Plywood 
Armorply cold storage rooms are 
Box 
Yacht Yard, Annapolis, Maryland. For more informa 


Corporation—and 


by Freezer Division Annapolis 


made and sold 


tion, send coupon 


United States Plywood Corporation 
55 W. 44th St., New York 36, N. Y. 


Please send me free sample of Armorply and 


literature 


Please have representative ca 


obligation 
NAME 
COMPANY 


ADDRESS 


ee eee eee ee ee 





~B.EGoo 





eli 


drich _ 











urtesy of The Frito Company of Cleveland, Barberton, Ohio 


Easy-fto-clean Koroseal belt stands 
grease, salf—never gets rancid 


N this plant, che combination of salt 
| ind cooking oi on the hot chips 
ised to mean short conveyor belt life 
The cotton belt they were using was 
hard to clean, had to be boiled in 
caustic soda every week. What's more 
it stretched, had to be refastened all 
roo often 

Then the Koroseal belt in the pi 
ture was tried, and it solved all these 


problems at once, Because it’s made 


of Koroseal flexible material, this B. F 
Goodrich bele stands cooking oils, 
abrasive salt, animal fats, most acids as 
well as hard use, and just about every- 


thing else that ruins most materials, 


Food particles can’t grind into Koro 
seal's smooth polished surface. That's 
A damp 


squeegee cleans the belt in the picture 


why it is SO easy to clean 


each ume it passes by. Orher users say 
that just a quick wipe with a damp 
cloth and detergent, and the Koroseal 
belt is as clean and new looking as ever 

Since Koroseal is completely water 


the belt never gets damp or 


proof 
SORRY and so can be used right after 
washing. Koroseal resists cracking and 
pecling, never gets soft or sticky. And, 
of course, there’s no danger of con 
tamination with Koroseal —it has no 
odor, no taste, never gets rancid. 


72 << For more data, circle this page number on card at back 


Get in touch with a B. F. Goodrich 
distributor and let him tell you more 
about the line of belts developed by 
B. F. Goodrich for the food industry 
B. F. Goodrich Industrial Products Co., 
Dept. M-110, Akron 18, Ohio. 


Koroseal—T. M. Keg U.S. Pet Off” 


B.EGoodrich 


INDUSTRIAL PRODUCTS 
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[his spring-load provides a con 
tant, uniform pressure of about 500 
lb. on the charge of filled cartons 
re siding between the pall ot plates 
It is sufficient to achieve 
contact and to hold 
but firmly between the plate is ther 
ire rotated 

Interstice 
adjusting to accept packages varying 
in thickness from 2 to 34 in. And the 
wccommodate full plate loads 
21x120 in 
Ol }-gal 
residence for 5,046 pt., 
1,700 4-gal pac kages. 

\ 14 hp. pump provides 700 psi 
to a 2-stage 
tem, that 


freezer plates 


intimate 
cartons gently, 


between plates is_ self 


pact , 
of conventional pt., qt. 
cartons. Freezer provide: 


3 +6 qt oO! 


hydraulic pressure sys 
intermittantly rotates 
ictuates feed and dis 
charge plunger bars and thi 
lowering device The full 


carton 
pressure 
utilized by the hydraulic indexing 
mechanism to rotate the plates. For 
the feed, 
charge bars, it 1 


lowermg device, and dis 


reduced to 350 psi 


Plates Carefully Indexed 

The machine employs a unique 
plate indexing device that is com 
prised of two hydraulic rams. One 
controls the pawl and the other the 
locking mechanism 

On outer side of drive-ring are a 
scries of indexing pins. ‘l’o index the 
plates, the pawl engages a pin, the 
preceeding pin is released from the 
lock, and the paw! rotates the ma- 
chine one position. ‘The pawl releases 
this pin when it is locked, then re 
turns to its repose position directly 
before the next bar, ready to repeat 
the cycle. 

Simultaneously, the floating plate 
of the pair moving to the discharge 
position, is elevated 2 in. by a cam 
his retracts the springs 
and releases the pressure to permit 
unloading. Plates remain in open 
position through both the discharge 
hen th 
cam is disengaged and the floating 
plate loses by spring pressure 

Each set of plate 
its own hydraulically-operated dis 


arrangement 


and loading operations 


1s equipped with 
charge plunger-bar which, when in 
retracted plate 
\s plates reach unloading 
port, this bar is engaged in end slots 


repose, 1s from the 


interstice 


of two pulling arms that rest in guide 
tracks at the di 
ims are part of ¢ 


harge position hese 
irton discharge hy 
that intermit 
ifter row of carton 
Vhis axl 
umutlated frost from 


draulic i embly ix 
tenth 


from 


HOV" row 
between the plates 
ilso ploughs a 


the lower plate 
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Attached to discharge-bar assembly 
is an automatic counter. It counts the 
rows of cartons being fed and dis- 
charged, and actuates the plate index 
ing device. Cams, set at its calibrated 
irc, determine distance feed and dis 
to load Or unload 


varge bars move 


one row of cartons 


Push-Button Operation 


the push 


When operator presses 
| eres Of steps 


button, he sets off a 
ontrolled by the electrical relav s\ 
tem. A row of carton fed into the 
unit and, simultaneously, a row is dis 
hvdraulic elevator. 


lowers the 


harged onto the 
This unit gently carton 
onto the take-awa' Above 
cle is repeated each time the but 
ton is pressed until the 
ounter is satisfied 
At extremities of 
witche 


conveyo! 
itomaty 


ounter irc are 

When pr ct 
row-count is made, final cams of 
counter strike these switches. ‘Uhh 
ictuates the part of the relay s\ 
that: (1) Returns counter to starting 
position; (2) returns discharge plung 


two sensitive 


fem 


cr-bar to original position of repose 
nd (3) actuates plate-indexing a 
moves plates one incr 


sembly and 


ment 


Installation and Refrigeration 


16 in. cork in 
high, 164 ft 


Unit is installed in 
ulated room 11 ft 
vide, and 22 ft. long. 

Its plates are maintained at () 
5h. by ammonia, pumped at 15 psi 
through the rotary joint of the hol 
low, interrupted axle and through 
four pipes into the circular manifold 
iach of the 60 plates 1s ser 
the manifold by 4 in. I.D 

Plate orifice 
formly meter refrigerant to each of 
the 14 passes, 
they may be in during their rotation 
Suction to low-pressure 
manifold ar 


ed trom 
hose 
are designed to um 


no matter what plane 


receiversIs 


through a similar ing 
ment at the opposite end of the unit 
Although the Regal 
operated with ammonia, it is de 
vith 


red 
il i 


freezer at 


Kreon as the 
Refrigeration 


gned for use 

if de 
equired to maintain a 35] 
timated at 20 tons 


cost i hieved 


refrigerant 
plate 
temperature 1s ¢ 

Low operating 
through use of hydraulic 
\ total of 54 hp. of con 
load 1 equired This i 
Thi |4 hp 
WMO 
that 
OnVCVO! 


End 


largels 
pOowc!l 
nected 
broken down as follov 
hydraulic pump; a 3 hp 
and two 4-hp. motor 


feed 


ump 
ind take-awa 


] 
} 
1 
| 


Ow 





Special Concrete Flooring 


Continued from page 69 


hardness and density would 


of less 
failed from 


Have steady erosion 


Ihe surface is cleaned regular| 


with scalding hot water, and 1s fr 
ind polished \ 
that 


cleanline 


quently brushed 
tor the red hue, it 
floor 
visitors 


was found 


i colored INSpires 
ilso. give ind employees 
of modern efhciency 

In this depart 


rup drums are in 


teclhing 

Drum-sterilizing 
ment cturned 
pected, re paired ind cleaned 


Keach drum is scalded with a clean 
ind rinsed with hot wa 
During th 
racked on 
wooden platform, then up-ended, In 
this routine, thes 
vith 
ire tilted and 
Qt course 
ible wear her 
ubject the 
ment and, where drum edges hit the 
channel has actually been 
Similarly, tilting of the 
iid dragging them across the 
breakdown at 


ing solution 
ter prior to refilling 
operation, drums are 
drop on the floor 
Then, the 
floor 


unavoid 


onsiderable fore 


pun acros the 
there is some 
The drum operation 


floor to rough punish 


oncrete, a 
chipped out 
drum 
floor ha iused 
edges of floor sections 

Neverthel the 
ping has proved out It has with 
tood the better than 
concret wccording to the 


Quine 
heavy-duty top 


beating fat 
regular 
plant manager 
An additional 
tailed by repeated hosing of this floo: 
vith hot 
tion But thi 
caused any marked deterioration 
Bottling department: In this 4,000 
aq. i irca | 
peed bottle 


wear factor 1s en 


water and cleaning solu 


treatment has not 


taint conveyol 
through a 60 
filler, and here a liquid-soap lubn 
cant drop onto the chain belt 
Drippings that fall to the floor ar 


qj Uuce pce 


pout 


picked up with a rubber 
And occasional mopping keep thy 
floor relatively clean But the 
‘tant drip still presents a problem 
Steady contact of the 
tends to mar the floor and cause 


Con 
oap olution 
olin 
mall pitting 

However, the affected 
idered to be inconsequential, and 
is felt that the floor is as strong te 
day as when it was installed 

Bottle-washing: Jlere, the floo 
must withstand constant wettings in 
iddition to dirt brought im with the 
hottl Then, too, grease and o1 


drippings from motorized fork truck 


Ca 1 oll 


hazard in thi 
Still, the top 


hown no weal 


use another floor 


ground-level section 
ping ha 
end (Re 


tiiiie re iding 0 





Gaging 


Here’s how you can measure 
temperature of cased product 
without destroying a carton... 


Simple, fast, accurate method. 


D. G. GUADAGNI and 
EUGENE F. JANSEN 


Western Utilization Research & Development 


Division, USDA, Albany, Calif 


CONTROL OF QUALITY from 
packer to consumer is of vital im 
portance to every food manufacturer. 

And particularly so, if your prod 
uct is frozen. For it is an estab- 
lished fact that frozen foods put 
hased at retail show many signs of 
evere abuse suffered during dis 
tribution 

But suppose you do decide to 
heck product temperatures in the 
cases at various points along the line, 
low will you keep from damaging 
individual packages? 

‘hat was one of the objects of the 
time-temperature tolerance program 
it this laboratory. And it resulted in 
development of several methods that 
vould permit frequent checks with- 
out puncturing individual packages. 

Most satisfactory one comprised 

1. Open top of case 

Remove corner package. 

Punch a hole through the case 
vall (from the inside) at the exact 
position desired 

} Replace the packag 

Close the top 

6. Insert the thermometer in thi 
punctured hole for a distance of 

Il) 

It was based on results of repeated 
tests that showed the temperature at 
enter of comer pac kage in a case 
remains constant for at least 10 min. 
fter opening the case. This holds 
for cases that are removed from 10, 
0, and 30F. storage to a 70F. room 

BEST THERMOMETER POSITIONS for rit r sti Sten for temperature measurements 
iserted 1 t top and bottom for products w r spaces (A 
t 3) and cans (( nd betwe top and Other Testing Procedures 
icrmometer ! op hve ases wert 
ind punching a hole from the An alternate method is as foflow 
(his involves cut With a sharp blade, cut out a small 
tion section of the case wall near the top 
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Frozen Food Temperature 





Air at 66°F 


- 
{ 


h 


Temperoture °F 





Orange Juice 6 Ounce Cans 


ermocouple temperatures 


Jigi thermometer 


16 


Hours 








TEMPERATURE CURVES show effect of package location 
warming (left), highest temperature is reached in topmost 


in center. During cooling 


one descends gradually. Note close agreement between thermo ouples ( 


in center of cans 


comer! Conventional raz 
knives used by retailers to cut card 
board cases are ideal for this purpose 


package 


Resulting wall opening indicates 


exactly where first and second pack 
ies come together and, therefor 
illows placement of the thermometer 
in the correct position. Next step i 
forcing the cut end of the cardboard 
igainst the packages thermom 
eter stem. After waiting about 5 min 
the reading can be mad 

Another technique is to put a 
marker on the outside of the cas¢ 
where the top corner package should 
lie. However, dimensions of | th 
same types of cases and packag 
ue not always exactly equal, and 
such a marker would undoubtedly 
result in puncturing of some pac} 


ind 


ages 

If punctured packages are not of 
major concern, a marker or dot 
would probably suffice. And extra 
safeguarding of the packages could 
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right), corner package drop 


and dial thermometers T; 


in case. During 


corner, lowest occu 
rapidly, while center 
and Cz. 


and ‘J 


(at sides of cans 


be obtained by careful probing tor 
the space between packages, afte: 
the initial puncturing of the ca 
wall 

The dot 
points wher 


would be 


printed at 
COTNCT and ad 
jacent package come together. Thi: 
vould insure that the 
ould be made on the exposed cor 
ner, irrespective of case orientation 
in the stack 


each 


measurement 


How Temperatures Were Checked 


Sixteen different types of comm«e 
foods were tested 


tc mperatut 


ially cased frozen 
under condition 


ind at different positions in the ca 


Variou 


lemperatures were taken with 
simple metal dial-type thermom 
eter. This is preferred because it | 
unbreakable, has a 
time, and is easy to 
in. of the the 


insert 


rapid reaction 
read, At 


rmometer stem w 


1 P 
iCASt 


between the pa kage whos 


temperature was d ired and the ad 
jacent one 

A recording 
equipped with 30-gage copper con 
tantan thermocouples provided the 


pote ntiometer 


ontrol, ‘The thermocouples were in 
erted in the centers of the package 

liability of ther 
ditterent 
full ca: 

of various products were warmed in 
ur at 66F, for 24 hrs 
ina O] Period 


measurement 


lo determine 1 


mometer readings under 


temperature conditions, 
then cooled 
room temperatul 
, made at vanous posi 
howed good agre 
potentiomete! 
thermometer reading 
When using a dial-type 
hould 


portion of the 


tions in the case, 
iment between ind 
thermom 
have the 


tem last 


eter you 


pressed firmly against 
checked. After the 
eter is properl placed, it is impor 
tant to allow 
equilibrium 


to be thermom 


tine for temperature 
vhen needle on th 
dial comes to rest), otherwise read 
erroneou lor the metal 
used in these test 
obtain 


ings will be 
thermometet 

min were required to 
equilibrium 

Any 
for reaction tine 
1 product at known constant temper 
observing long it 
known value 


of temperatur 


thermometer may be tested 
by inserting it into 
iture and how 
takes to reach the 

I'ypical examples 
in frozen concentrated orange juice 
during ind 
hown in the accompanying chart 


varming cooling = ar 
As would be expected during a warm 
high st 
topmost 


ing cvele. the temperature 


is reached in the come! 
package, and the lowest occurs in the 
center package 
During cooling the corner packag: 
rapidly drops in temperature, while 
the center one takes a more gradual 
descent and eventually becomes the 
varmest package in the case. Under 
conditions, then, it is 
ible for the center package to be 
, than the 


certam pos 


is much as 15F. warmer 
comer on 

For cases that have just be 
placed under refrigeration, a com 
ind 


temperatures will indicate the prev! 


parison of center top corn 
ous temperature exposure 

For example, if the center is 10 to 
15 deg. higher than the corner it 
fairly certain that the case of frozen 











CLARK Electrics at 
Armour and Company... 
Here's Why: 


There’s a lot of cold meat in this room; all fresh-from- 
the-yards, Armour meat. ‘Temperatures range as low as 
40° below zero. It’s an operation like this that calls for 


equipment with a reputation for working a full shift 


Power failure or other down time can be disastrous. No 
stoppages here—for the Clark Electric’s low temperature 
conditioning and dual-field motor conserves power even 
under extreme conditions. It’s what Clark Electrics are 
known for: the most efficient drive motor and power con- 
trol system of any electric truck on the market. Your 
benefit is unrivaled performance and dependability. 
Your locai Clark dealer will show you why Clark Electrics 
lead the field in power performance, advanced design . . . 


years-ahead efficiency. Call him or write us 


Your local Clark de is listed in the Yellow Pages 


CLARK Industrial Truck Division 
CLARK EQUIPMENT COMPANY 


EQUIPMENT BATTLE CREEK 14, MICHIGAN 











food was exposed to a high temper 
iture. But, if both temperatures arc 
ibout OF, one may assume that the 
case’ had been refrigerated long 
enough to reach equilibrium 


Air vs. Product Temperature 


Ihe temperature of the air ad 
jacent to the corner package does not 
necessarily indicate product temper 
iture. This is especially true when 
the package temperature rises abov: 
the freezing point of the produc! 
herefore, it is essential that the 
thermometer stem be placed in di 
rect contact with the package itself, 
rather than in the air space surround 
ng it 

However, for product temperature 
below the freezing point, minor dif 
ferences were found between ai 
ind product. And air and product 
temperatures in the center of the 
case were very similar throughout 
the whole Tange, IN ONE PASS these Titan Superjectors separate animal fats, wash water, and solids 

Measurements on the inside or 
outside wall of the case do not ac 
curately reflect the product temper Does sludge slow down 
ature of any container in the cas ‘ . ‘. cE 
It is necessary to place the thermom your liquid-solid separations ? 
eter adjacent to and in direct contact 
with the package whose temperatur 


is desired. The thermometer stem Look then to Pfaudler 


should never be placed in direct con 


tact with the inside wall of the case d th Tit C : t 
of frozen product an e i an uperjec or 
Some products require different 
thermometer positions from othe: This unique new centrifuge can Such performance makes it 
in order to obtain the best temper handle slurries up to 35°, solids ideal for separating fats and oils, 
ature approximation, by volume for a full month with- fruit juices, hot wort, dairy prod 
For solid pack products containing 
liquid media, such as sugared o1 
yruped fruits and canned soup : 
thermometer position is rot impor ically and automatically through Power consumption, by the 


out need for cleanout. ucts, grains, and for wash water 
All sludge is discharged period- treatment 


tant, provided the stem is in contact a series of hydrostatically con- way, is 50°; less than with con 
with the package, All vegetables and trolled slots. ventional units since there is no 
fish sticks gave more accurate r The Titan Superjector concen- braking effect from the con 
ults when the thermometer wa: sion atthe 40 t ‘ sialic atest 

placed between the package edges, trates so ic sup to ) by volume, tinuous ¢ ischarge of solids 

while pies, shrimp, and potato prod clarifies liquids down to 0.00°, Check the coupon for more in 
ucts gave better results when the solids, and can discharge mixed formation on the Titan Superjec 
thermometer was placed between top solids particles up to |,” diameter tor and other integrated process 
ind bottom of adjacent package 

(hus it appears that the package: 
with air spaces around their edges 
hould be measured between top 
ind bottom 


with specific gravities up to 1.60. equipment from Pfaudler 


THE PFAUDLER CO., Dept. FE-77, Rochester 3, N.Y. 


Acknowledgment The suthor Please send bulletins on the (] Titan Superjector and this other 
g é ; 


Pfaudler Food Processing Equipment Heat Exchangers 
wish to thank the following member » ea et U] _ 


. (] Tanks Mixing and Storage ([] Conical Dryer-Blenders 
of the Scientific Advisory Council (] Fillers Rotary Piston Type (] Evaporators — Film Type 
of Refrigeration Research Founda 


tion for help in developing the above 
method: H. C. Diehl, RRF., H. | Name Pitte 
Humphrey, Birds Eye Div., Gen 
Foods Corp.; H. K. Schauffler, Nat 
Wholesale Frozen Food Distributor Address 
Assn., and L. S. Martin, Nationa 
Assn. Frozen Food Packers 


Company 


City 
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Closeups of ‘roll on’... ... and ‘print on’ 








MODERN ICING MACHINES are equipped for high-speed continuou production. (Left) Pecan rolls are seen being “roller 


ed’ to give a hand-finished a iran Right) Here, cakes are being iced with a special in. head that emplovs a ma 


For top quality, highest product appeal, use these — 


LATEST ICING TECHNIQUES 


Here's new sharp focus on the “part that sells the 
product’: Formulations for icings that stand up under 
most rigorous handling . . . Machines that assure precision 


applications, stress sanitary safeguards 


N. H. NASH od a selling job it does de What can the processol do to 
ee eee coil ipon ibility to withstand maintain these essential properties? 
hazards on the long First, he can pay special attention t 

1 processor to consume! his icing formulations, anticipating 

FRONT BAKER WV | discuss the flat icings—the difficulties with appropriate formula 
the question “Wh pe ) important in production of changes. And he can avail himself of 

ls, buns, and Danish latest icing equipment for further 


jew York City 


product reneralls il quality control 
imediately after processing Let us now consider some com 
d to distribution depot non stability problems, and meth 
hen trucked to retail ods by which they can be solved 
products are held 


| display racks under varying COn- — feings Melt, Peel, Crack 
itions. After purchase, they may be 
\irs. Hon if ep everal hours (at room tem Icings are coatings, or toppings, 
However, the all-important Step 2 eratul up to several weeks (in a omposed of a sugar-water system 
is her judgment of the package con frigerat r freezer) until finally that may be modified by addition of 
tents by the icing—the only portion nsumed fats, milk and milk derivatives, stab 
of the goods she can see at the time And throughout this entire period, ilizers, aerating agents, salt, flavor, 
of purchase quality characteristics—flavor color, and color 
hus, the icing must sell the en texture, and stability—must be pre- Flat icings are applied to sweet 
tire product served rolls, which are then hermeficalh 


FOOD ENGINEERING, JULY, 1957 








Tabé of Cos linda 


TABLE OF PROPERTIES 
TABLE OF SPECIFICATIONS 
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SHORT ROUTE TO STRAIGHT ANSWERS 


NEW Dow booklet on propylene glycol, !!ers helpful data on propylene glycol, U.S.P.—a material 
that offers this combination of properti« odorless practic ally 
tasteless, low in volatility serve i in emulsifier, solvent 
U.S.P., covers uses, specifications, proper- wetting agent, humectant pla ticizer, preservative For your 
free copy of new booklet Propylene Glycol, U.S.P mail 


ties in 32 fact-packed pages coupon toda 


THE DOW CHEMICAL COMPANY 


Midland, Michigan, Dept. GD-875G-1 


Please send 


Street 


new booklet on 


ropylene glycol, U.S.P. City 


YOU CAN DEPEND 


FOOD ENGINEERING, JULY, 1957 For more data, circle this page number on card at back — > 





Better 
call Carrier for 


Ammonia 
Refrigerating 
Equipment ! 


GED? CARRIER CORPORATION, SYRACUSE, NEW YORK. OFFICES IN PRINCIPAL CITIES. 
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scaled in cellophane. Many diff 
culties are encountered in manufac- 
ture and distribution of these items. 
An icing may melt and disappear in 
hot, humid weather. It ilso 
crack, peel, or develop a dull appear- 
ince 

Problems of stability’ ** in 
icings entail solubility of 
movement of 
weet-roll pac kage 

It has been pointed out that, at 
90F., a saturated sugar solution wil! 
hold 69.5% of sugar. In an icing 
vith 85 parts sugar to 15 parts water 
only 34 parts of sugar are in solution 
the other 51 tallized 
ind never go solution if the 
water 1s not heated above 901 

\s icing temperature increases (on 

hot 


iore 


Way 


flat 


sugar and 


moisture in the iced 


parts ive cr 
into 


summer day, for exampl 
olution, ‘The 


tick to the 


sugar into 
icing melts 
wrapper. 
Stabilizers 
for water are 


POC 
and yna\ 
that have an afhnit 
used to prevent the 
ugar from dissolving. Heat and moi 
ture released by the baked product 
vill further abet the change of cry 
talline sugar into soluble sugar o1 
\rup 

Ihese conditions may be avoided 
or remedied by using a “boiling” 
method in preparing the icing, by 
working with a minimum of water, 
by employing cool, well-baked sweet 
rolls, and by adding stabilizers to 


bind free water. 


How Stabilizers Are Used 


Icing stabilizers, or conditioner 
enerally are a blend of vegetable o1 
vnthetic hydrocolloid 
or raw starches, proteim ind protein 


proc cd 


derivatives, and hard or plastic fat 
scientificall 
water-binding 


hey are combmed te 
provide 

plastic ity, 
ind other physio-chemical propertic 
that 


tioned icing defect 


prope rt 
opaquenes whiten 


in water curb the above-men 

In preparing the icing, 10-15 part 
of stabilizer are with about 
20 to 30 parts of granulated sugar 
‘Thi 
mixture is brought to a rolling boil 
then added to 100 parts of icing su 
gar. Since this icing 1 
120-140] there is rapid 


tion of from. the 


mixed 


ind about 20 parts of water 


ipplic d hot 
1pol 
moisture urface 
ind the iced baked product may be 
wrapped in less than 60 sec.—a signi 
ficant factor in today’s high-speed 
production methods 

Importance of using a minimum 
of water cannot be over-emphasized 
-because addition of an extra pound 


of water in 150 Ib. of finished icing 
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may be the difference between 4 
good and mediocre icing. 

I'he syrup should be prepared in 
stainless-steel, steam-jacketed kettle. 
This syrup is added in increments to 
the powdered sugar in an upright 


bake T\ 


ivoid lump 


mixer, with special care to 


which may later result 


moa spotty icing 


Modern Icing Units Up Quality 


In his 
baked 
valuable 
chines 


quest for higher-quality 


goods thi processor has a 


tool in modern icmg mo 


and depositors, which hav 


been perfected for precise control of 
the amount of icing, applied. Lat 
est models have these 

1. Sanitarn 
tecl permittin 
rapid disassembly for thorough 


eight feature 
construction (staimle 
duminum, et 
lc it} 
mnie 


Low opening hoppers, enablin 
filling while icer 
Klectrically heated 

tatically controlled 


assuring constant 


operating 
ind thermo 
water jacket 
Maintenance of 
Ing temperature 

t A 
casily adju t 


hydrauh mechanism — that 
height 
o required level 


\ variable vith b 


pass \ ilve, PIVInN I | ( ntrol 


nip 


of icing flow 


6. Strainers built mito the hopp 


thus avoiding limp ind preventin 


SANITARY CONSTRUCTION is str 
\) at 


ind 


Jac ke ted, open hopp I 


idjustable icing head (( 


sed ill 


foreign objects from damaging. the 
pump 
Standardized 
posit sheets o1 
up to IS in 
8. Interchangeabk 
that facilitate fast 
over from sheet to nbbon icing 
frosting i 


pre ft Tre d it? 


that ce 
width 


hie ids 
ribbons of any 


lidean dx 
ind easy chang 
or to 
roller-type imulated 


hand typ many local 
ities 
Such 
from 50 to 500 Ib. per hr., are ad 
justable for 


ind product 14 


unit vhich may delive 


change Il) COnVeyol 
Vanation 
required for dif 
that 


peed 
in amount of 
ferent baked 
this versatility 

Sweet 
type 


icing 
goods are so great 
ential 

iced ith a 


well-balanced icin 


! { 
good boiled 
may be 


wrapped in a continuou 


ting them on racks for 


oper mon 
put 
he 


T¢ id 


climinates the need for 
r ooling 
irton 


products ire placed in 


for nmmediate distribution 


lLlowever 


may mse to 


temperature im rail 
1201 with vers 
humidity, In addition 
vithstand — the ( 


rubbin 


high 
relative icing 
veritie of 
cithe ul 


rick 


must 
haking 


fics chneountk 


ind other 
red an ( 4 nck 
wel rough aid 


Adjusting the Formula 


Change Wt) = formula 


ncw 


enicnt filling height 





} 


n i baked product variations 
how to in production procedure, type of ic- 

ng desired ie inious storage con- 
difion 

. ' 1 

cut costs with In the ca : Of Danish or roll-in 

type of baked product, the surface 
ontain t high percentage of fat 
con veyors hus, there is less exchange of moi 

ture between product and icing in 
the hermetically sealed package. ‘This 


Ask 
Standard 


icing may dry out or crack more 
eadily than one applied to ordinary 
veet bun 

Here, adde hortening or 
iumectant com yrup Of invert 
vrup) keeps the icing soft. Where 
it is not feasible to wrap within 60 

it may be necessary to cut th 

imount of sugar in the syrup stage. 
[his will lower the proportion of 
oluble sugar and prevent surface dry 
ng before wrapping 

Stnp or ribbon-type icings often 
iry out faster than a sheet icing 
vecause of the greater surface avail 
ible for evaporation. This condition 
nay also require adding of shorten 
ing or syrup, or reducing the amount 
f sugar in the syrup 

However, these changes should be 


irefully controlled, for extremes will 
Although over 19.000 items are stocked, conveyors permit fast and efficient assembly ult in a melted ic 


Ne 
checking and packing orders ride safely in durable, lightweight tote boxes 


References 


Milwaukee wholesale drug firm 


ups order-filling 50% with | 
3-floor conveyor system" 


\ ITH conveyor The I Dohmen 

Compan Milwaukee, Wisconsin 
designed a system which has permitted 
them to fill upwards of 50°, more or 
ders per day reduce to a minimum 





excessive overtime costs reduce er 
rors, delays and merchandise damage 
Standard belt and roller conveyor 
connect every department in the firm's 
three-story warehouse 
Chis installation is typical of what 
Standard can do to solve material han 
dling problems. Standard designs and 
builds permanent and portable systems 
and units, using roller, belt, slat, chain 
pu hbar ofr ectional conveyors pow 
er or gravity: also spiral chutes and 
pneumatic tube systems 
For complete facts, consult STAND Floor-to- floor route of conveyor system 
ARD CONVEYOR COMPANY, Gen ealiae SeaiSEOiy teiaemael Gaede tie caabe 
eral Office: North St. Paul 9, Minne ployee Above close-out"? checker 
wota. Sales and Service in Principal tkes final inspection of orders. 
Coithe 


C5 . ~9- = e ; ; Cc » | (re othe —=\ 


In test marketing this new item, 
we're staying on the safe side—by 
including in each package this list 
CONVEYORS of the better restaurants in the 


“ 


GRAVITY & POWER 





area 
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This is whipped homogenized milk 


yu do it by incorporating a bit of Myveral™ Distilled Mov les wit 


milk and beating toa ni i whIipt 1 dairy pro It work 


with other milk produ nyo inte | 
ronn) 
Py 


Distillation Products Industri 


(| i ) a } 


distillers of 
monoglycerides made 


from natural fats and oils 


ie». eee mee ; Distillation Products Industries ( Eastman Kodak Company 


some 3600 Eastmar 
Organic Chemicals for 


science and industry 
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Install a Fairbanks-Morse Westco peripheral pump 
and make sure of efficiency with little or no loss 
of capacity! 

How? Through original F-M Westco design 
these pumps deliver approximately the same capac- 
ity when discharging against high pressure or low 
and all at 1750 rpm.! Another important 
point: by featuring a multi-vaned impeller, these 
Westco peripheral pumps deliver multi-stage per- 
formance from a single-stage pump 


pressure 



































You'll find Westco peripheral pumps ideal as in- 
tegral parts of machines, units or systems. . . such 
as circulating hot water, ice water or brine... or 
for service on clear water, sump, solvents or chem- 
ical fluids, feeding filters or boilers, or as booster 
pumps. Capacities to 200 gpm., heads to 600 feet. 
For complete information and assistance contact 
your F-M Pump Dealer, or write today to 
Fairbanks, Morse & Co., Dept. FE-7, 600 South 
Michigan Avenue, Chicago 5, Illinois. 


FAIRBANKS-MoORSE 


a name worth remembering when you want the BEST 


PUMPS © SCALES © DIESEL LOCOMOTIVES AND ENGINES © ELECTRICAL MACHINERY © RAIL CARS © HOME WATER SERVICE EQUIPMENT © MOWERS © MAGNETOS 


84 €& For more data, circle this page number on card at back 
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Packaging 


Nanagement 


SOAR tte ORI 
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‘ 
i 


Inescapable Force in Executive Planning 
Set-Ups Using One-Man Control 
Large-Scale Development Programs 
Effective Committee Systems 


Packaging Check List 











Today's rising costs and fierce 
competitive pressure have made 
sound management a sink or 
swim proposition. And regard- 
less of your organizational struc- 
ture, all top personnel have a 
stake in your packaging pro- 
gram. Here’s how nine success- 
ful companies mobilize market- 


ing, design, engineering, re- 





search, fiscal, and production 


men to grapple with... 


Packaging—Inescapable Force 


ROBERT J. KELSEY tages are present in the different operational structures, 


what can be done to minimize the disadvantages, and 


Assistant Edito Food E - , 
ee Se ee ee what's in it at all for the small, food plant owner. 


MY PACKAGE IS ALL RIGHT, why change it? 
his question—once commonly heard in an processing 


Nant—1 rare today as the executive who doesn't 


Who Claims a Stake in Packaging? 
pe ee any HOMER, Premeeny es. et Because of the dollar expenditures today—the food 
industry spent better than $6-billion last year on 
packaging materials alone top management has stepped 
into the picture as never before 

Sales, marketing and advertising managers have a 
greatly increased interest, because of the absolute 
necessity for a package with strong convenience and 
impact appeal. And they supervise the marketing 
tests that seek to pre-determine packaging success, 

Research directors evaluate the protective advantages 
_— of new materials, and frequently change either product 


! poi thy packaging vlurlpool ot high cost and com 


petitive pre re that now engulfs the food industr 
What do ce when he surveys the field? 

PA welter o y materals—all clamoring for atten 
tion And even old, standby containers, tricked out 
in a vaniety of new hap ind features to suit. the 
needs of this convenience era 

Plndustrial designing, slowl uper eding the upphies 
is the source of eye-catching contaimers that will chick 
on crowdee upermarket helve 

Plaster packaging machines that have to be 


ou au t 
iluated for them net saving potential * package for greater compatability, 


Manufactunng, operations, and engineering pe rsonnel 


tion and marketing studies to minimize the 
demand advance knowledge of company developments 


isks involved im floating untned packaging idea 
PResearch facts that point up compatability—and in 
ompatability—between product and container 
PCost control, which looms ever larger because of the 
xpense involved in’ production and muiketing of a 
cw p Kilt reven im thre rede ign of an old Oe 

Can one man keep all of these threads untangled? 
Not alone. In cach of the nine food companies sur- 
veyed for this report (all leaders in packaging manage 
ment), almost every department is concerned in some 
way with the functional aspects of packaging—market- 
ing, design, engineering and production -regardless of 
whether or not the company management operates 
on a committee or authoritarian basis, 

Details on the tructure of these imdividual com 








anna ind « histories of then operation come later 


how executive with widely var 


into the overall picture, what ad : . Fiscal officers infiltrate pregram 
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In Executive Planning 


0 that they can select machines and dove-tail produc 
tion lines and schedules for greater economy. 

Purchasing agents want detailed container specifica 
tions—and in return, serve as the company’s eyes and 
ears for new, supplicr developments 

OC men are generally responsible for in-plant in 
spection of packaging materials to make sure they 
mect ngid specs. And they also perform important 
tatistical control on package fill and weight, 

Finally, accounting and fiscal officers infiltrate the 
entire program—plotting and refining figures on prob 
able costs, pricing, and profit. 

However, the classic question is, “How does top 
management organize all this varied activity for most 
efficient results?” 

Ilow are all these seemingly different phases co 
ordinated? How are lines of communication set up 
0 everyone knows what everyone else is doing? How 
ire conflicts of authority resolved? How are the various 
teps planned so that cach developmental stage takes 
place in its proper order? 


Committee vs. One-Man Operation 


[here are two basic systems in use today that attempt 
to resolve these questions. 
Phe first is the committee organization. Briefly, top 
management representatives of the interested depart 
ments sit down at a table, kick around the 
packaging problem, return to theit 
assigninents, 


variou 
solving a 
departments and work out their specific 
then report back for further discussion until the prob 
olved 


second 


ideas for 


lem 1s 
hh tem is the one-man set up, 
ingle expert exercises authoritarian control over the 
whole problem of package evolution. 
Both systems have advantages and disadvantage: 
On the credit side for the committee system is the 


whiere d 
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fact that it concentrates all of the necessar 
needed to solve a problem nm one room 

In the give and take discussion that results from 
‘brainstorming” can transpire 


expert 


uch a INCTLCT, leadins 
to sparkling new ideas on all facets of packaging control 

And since cvcryone concerned with packaging ] 
present, all problems, 
instantly to the 
This results ina drastic cut on thi 


work needed to keep everyone fully int 


olution: ind detail irc com 


municated responsible executi 
mnount of pay 
med on 
project 
But this 


too 


hypothetic il set up hi ome disadvantage 


It is always hard to get a group of high-level execn 


tives together it the same time particularl moa mult 
plant company that may be scattered over the entire 
country 

ilso been heard that the free gi 
breaks down into cither 


a bull session—with no conerete 


Complaints have 
ind take discussion frequently 
an argument o1 
clusions being reached in either case 

Because of the 
objective can often be obscured by 


participant the trie 
1 pletho 1 of idea 
and suggestions that may or may not be relevant to 
(Good ideas can be lost, too, in the 


number of 


the major issue 
pressure of departmental routine if efhaicnt communi 
cations are lacking 

Without 


members to shirk responsibilit md claim that an 


strong direction, it 1 Cu ror Onnittce 


issigned project is really under the jurisdiction of 
another department 
If only 


meetings, 


top management 4 repre ented at thes 
working knowledge may not be tapped Sut 
if lower-level executives carry the ball, they are not 
cognizant of top management thinking 

In contrast to these facts, the one 
its own set of feature 

It does 


of considerable importance in am 


short-cut argument and dis 
crash 
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if itista 


mand mngid responsibilit 


thi if ¢ 
| 


hha problem 

intually impossible toda 
thi iiety of detailed 

ful packas 


infagoniz 


Knowledge to mo oand kocutt 1 Succ 


burthermore, ti independent ction iW 


her Compan a partinent that lave i ical stake im 
overall packaging function nal T indermin 
iuthorit 


And it 


if produ t manager 
undeniable that one 


to a sterility of nev 


How to Improve Committees 


conflicting md con 
done to resolve 
better features of 


OMIpani ith good 


With thi 
hat hia 
Simpl thy have cor 
Poday in 


mnanagement, there 3 i great 


compl Kity of 
compan dilemma 
nbined the 


each organization 


packaging inilarit 
between the two tem onmunittee organ 
zation for ¢ 

ik iriably 
ict i 


md trict dis iplinn 


Kamp 
there hile CX¢ 
trong 


tive vho 
chairman leadership 
in e assignment of task to 
thre mou department prescuitative 


Main however, tor the 


iabl thre ecret vho 


VOrKIng ¢£ roup 


parky lug 


The secretary is the sparkplug 
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{ follows up 


tush o cach department and 


ti cnda ft | ( it 
the delegation of 
olution of each packaging project 
and follow-up prevent ideas from 


wasted by duplicat 


coordinates — thi 
His careful minutes 
being lost, and time from being 
effort 


] 
gencrall 


ing Or mus-tuning 


taff and 


com 


contain both 
discussion of 


Now, commiuttec 


rounded 


line executives for more 


MAN win In addition, operating- and top-man 


wement auns ar ihgnment bi 


into close 


] - } ‘ 
increased intra-departmental coordination—u oth up 


brought 


nad down direction 


Increased One-Man Control 


In pite of these mIOre 
nd = mor 


pro cment 
ompanie ire switching to a one-man 
iuthorits Jut not without 
to minimize the previously stated drawbach 
technical deficienci 
tablished vith all the 


Oniparnie the 


packaging ifeguards 


lo OVCTCOTME hi trong 


] 
ommunication LITN¢ ire ¢ 


pa h 


tec hni 


other department In some 
do the ictual Ork 
department x he ma 


department 


iVIng wal Wa adrawihg 
from other 
the work of variou 


the final draft of pacl 


i] assistance 
nl coordinate 
\i isi 


Change to be 


Opal require 


Ippro ed bi il] department 


It's the product manager's ticklish choice 
final 


head Product generally put the 


ipproval on 


manager 
tamp of package 
This dispels any antagonism that the 
fecl toward — the 


utive i 


md product 
other d¢ 


partment may packaging man 


issures all interested exe neasure of control] 
light! 


pa kaging pet 


OVCI packaging reduce the burden of r 


ponsibility on the lalist, and mam 
tains the authority of the 
Because thre 


vork must be 


product Manage! 
that hi 
research, 


packaging manager know 
ipproved by marketing, 
engineering men, he trive to get 
their help and reactions at initial 
making final ipproval a mere routine 


timulates gen 


production ind 
tages of develop 
ment, thu 

[he inter-departmental liaison further 
eration of fresh idea Sometimes even 
held at checkpoint 


development work—a opportunity 


comimiuttec 
} | 
varlou during the 


further 


mecting ine 
for “brain 
torm discussion 
\ point which 


however, is that one-man control today does not mean 


cannot be emphasized too much, 


iutocratic management. ‘The packaging manager is ¢ 


entially a coordinator 
This fact—added to the tre toward increased com 
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pany size—points up the need for good lines of com 


munication between the manager and his “specialist 


What Kind of Man for the Job? 


Since it 1 
ment now 


both 
ability and 
of one man—be he called a packaging manager or com 
mittee secretary—let’s take a look at his qualifications 
forth by th 


( OMIpaliie S 


obvious that systems of 


hinge on the 


manag 
resourcefulnes 


is set 
urveyed for this report 

Number one requisite is a huge slice of tact and a 
large helping of administrative ability. This must b 
iccompanied by boundless enthusiasm for the impor 
tance of packaging 

Most company officials prefer a man with a broad 
perspective—not one with a highly technical background 
But they insist that he must be 
ittention to detail 

\ good general knowledge of packaging material 
cost analysis, graphics, and marketing is 
highly desirable 

At least on 
neering makes 


meticulous in’ hi 


considered 
though not absolutely essential 

believes that industrial engi 
in excellent background for its packaging 


OMpany 


Hidhagel 

\ll company officials are unanimous in the opinion 
in th 
election of a packaging man than does the individual 


that departmental background plays a lesser role 


personality of the candidate. However, it is notabl 
that most of the packaging men surveyed were drawn 
from the marketing or purchasing departments (with 
ome notable exceptions, too!). 

Part of the doubt the 


ictivity inherent in these company divisions—a 


reason for this is no broade: 
opposed 
to a more rigid program in research and enginecring 
But there are other advantages too, Purchasing agent 
ire in an optimum position to hear of n 


And even the 


deve lop 


ments by supplies largest OMpan lean 


Many are snatched from Purchasing 


ind help in pach 


heavily on their suppliers for idea 
wing problem 
Sales and advertising men are skilled in the display 
ind design functions of the food packags 
the sale of the product ultimately rest 
However, where the 


trongly to other developmental program 


ipo vii i 


packaging function 15 linked 


product 
, it may be more desirable 
to locate the authority in the enginering, production 
operations, or ré search department: 

In truth, it is unanimoush 


that there i 


production, operations, ete 


agreed upon by manag 


micnt expert no one formula, type of p 
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top management of the various 


will fit all 
l.ach packaging program must be tailored to the par 


n, or departmental set-up that compan 
ticular philosophy of management espoused by a com 
pany, and must be lable 
in the 


idapted to the per onn i\ 
organization 


How About Small Operators? 


[his raises a point as to what the small 
do to better its pac kaging. Discussions of mt 
grams, departments, and staff and lin 
eemingly 


ipany can 
rated pro 
nhinagement 
little to an organization run by 
men Neverthel the bas: ideas in 
volved do appl 

It is equally unportant for the 
keep abreast of packaging development, and 
products 


mcan Ver 
one to three 
mall company to 
keep it 
with those of the 
The large 


competitivels up-to-date 


giants. In some ways it’s mor important 








The results can be amazing 


of dollars in 
tismg. bor them the pach we is a small 
last link in this merchandising program 
But for the little fellow, the product package 
idvertising effort If he is to survive 


Tidal pend nition 


the only 
today vag upermarket battleground, it had 
he i good One 


What to do? First 


industry developments and ¢ 


ippoit one man fo keep tabs on 


effort 


colic produ 


oordinate OMbpal 
tow ird improved pac h wing If ) vnoa 
obviously thi houldes 


turn out a 


OMMpany What other 1 


pon ibilitie is well gut, af you multi 


product line, a full-time coordinator for your packag 
ential 
CX PCI SE but ma vell determin hether « 
ill in the foresceable futur 
Some feel that packaging demands an « 
pensive research staff. It doesn’t. ‘Ther 
ody of technical knowledge available 


om pach wing material equipm it 


ny program ind fore isting l not onl in ¢ 
busine 
not you stay in busine if 
packer 
i tremendou 
for the asking 
upphiet manuta 
Tel ind trade organizations, packaging 
nagazine All vour coordinator 
Graphic design needn't be 
cither Man 
taffs, and supply art work free, as a service 


Q)rit may ey 


house 


upplhiers | 


cn pay you to retam an industrial pa 


Iti The 


not too ¢ X PCTISIVE 


wing designer to help you with your probl 
xcellent ones that are 


Above all 
ile production and O¢ 


OMe ¢ 
timulate interest in packaging among you 
Hold ideéa 
ind draw on their technical knowledge in the same 


that the big 


men meeting 


compan do. ‘The results can be haZs 
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Only the new 


1 


gives you straight-through packaging 
with no reciprocating motions 


ther example of Package engineering leadership—the Versaflow-150 


iflow, you will find an entirely new concept of handling over a wide size 
ves move straight through the machine on a single level without 
y direction. Continuous, uninterrupted speed, from infeed to discharge, 
ntle wi ipping without upsetting pat kage contents. [There are no elevators, 
reciprot iin’ mouon 
pecial transfer feature on the Versaflow-150 enables you to feed directly from youn 
«luction line. No direct drive hook-up is required. Belt infeed receives pac kages 
nmnatically, feeds them to the chain drive. Sealed ball bearings on all turning 
shalts climinate maintenance, another Package ‘plus feature 


" mAqN 


I he \ cl iflow | ) will h idle pac KAaves from 6" to | " long, ) 2 wide, 1" to " 


high. Variable peed drive permits operation up to | MF prac kaves a minute It wraps 
th cellophane, wax paper or heat-sealing foil, To get complete details, contact 


re representative, 


EAST LONGMEADOW, MASSACHUSETTS 
NEW YORK e PHILADELPHIA e BOSTON e CLEVELAND e¢ CHICAGO « ATLANTA 
DALLAS « DENVER e LOS ANGELES e SAN FRANCISCO e SEATTLE ¢ TORONTO 


MACHINERY COMPANY 
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BURDEN on packaging man is eased by multiple approval of 


irtwork 


sa voice to 


other executive tor 


Set-Ups Using One-Man Control 


Actual details of four company organizations that feature authoritarian manage- 


ment of packaging functions 


way to actuallh 
companies nite 


There’s only on 
see how different 
grate packaging into their manage 
ment set-ups—and that’s to examine 
their organizational structures. Her 
are four firms that subscribe to on 
man control. Each has a different 
philosophy on the ubject of where 
the control is best exercised—depart 
mentally speaking—but each has a 
great deal in common in the intet 
departmental communications that 
are so vital to the success of this 
management system 


Switches to a Manager 


Birds Eye Div., General Food 
Corp. is a prime example of an o 
ganizational structure 
both a single packaging manager and 
product managers (see organization 
chart). 

The latter, located in BE’s scheme 
under the marketing manager, have 
complete authority over their par 
ticular product or product group 
And one of their prerogatives is the 
final decision on packaging design 
for then product 


incorporating 
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. And a case history of package development. 


Prior to 1956, the ictual mv 


chan ot pach Ive management 


were split between the sales promo 


tion (design research (develop 
, and purchasing (procurement 
It was found, 

tem produced con 
effort and 


waste motion in the packaging pro 


ment 
department: how 
ever, that thi 
siderable duplication of 
gram—various departments independ 
data while 
ot pack 


ently uncovering the same 
working on different phase: 
aging deve lopme nt 
Committee meetings were tried to 
effort But department 
were not ivailable at 
ind many packaging 


coordinate 
he ad 


the same 


ilway 
tin 
proble ms were im a crash program 
ind produc 
first possible 


marketing plan 
cheduled for the 
moment 
['herefor 
central authority wa 
ordinate all of the development, d 
factors that 


ontaimer 


with 
tion 


it was felt that 


needed to co 


Ome 


gn, and specification 
go into a 


A study 


chasing manager 


omplete 
conducted by the pul 
concluded that the 
ul h 1 pack iv 


logical ylaceme nt for 
| 
rot taff would | 


under thi purcha ing department 


provided complete laison Vi 
with the 
marketing, and research 


have a stal 


tamed enginecenng, prod 
tion 
1On who il 0 
pack ging matter 

According| i pa KRAPYINP Wlalla I 
tablished reportin to thr pul 
chasing manager He oper vith 
three assistants who 
r¢ pectivel for pa 


was ¢ 


pon ible 
kage 
ment package design, and 
writing of the that are 


purchasing for procurement 


clop 
vl ipl 
pecihication 
used b 
ind bys qualits control for in pection 
of incoming material 


While the pl 


omple te authorit 


oduct MAN AgCI 
retam 
final package, bo 


ind other de 


product ind it 
the pack wing manag 
partment head 
neering, and research) a 
to make recommendatio 
ters that fall within thei 
knowledge 

In operation, the pa 
ger mamta mmplete 


ill phases of 
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[__Owision mor 
ue NSS 


[ Marketing Mgr | [ Purchasing “Mgr ] [Research Mgr | f Controller | 


LPresection Mor | [ Personnel : 


Engineering 
Mgr | 














: one Tae 


[Product Mgrs | Pockaging Mgr [Procurement Mgr | {Division Laboratory | 





Asst. Mgr ae — 
pockoge specifications { Central laboratory | 


Asst Mgr { G F Kite hens | 


package design 
Supplier dev 
Asst Mgr 


pockage specifications 


labs 











SIMPLIPTED 


} 
' 


Phen, i oduct man 
idea that 
ration of 

ht that 
vould still want to 
on china with nap 
ot in a foil tray 

d the « 

entree) that 
duminum pan. ‘The 
4 not be restricted to 
tained ) ( ctable in the 
divisional prob ould choose from any 
(sk Kitchen ’ en Sin pl duct would 


n tl perfon ( 1 } 
b that ] rfonn | ! | heated 3 | ontaime! i foil 


hich taste testing, an " | lv picked bh 


ise of 


, iho | ( . | 
mn tigation ma I ] ippcara ( I t\ md 


titan Divi OT j Cl 1 


Overseeing a Main Dish for Two 


lve 
cl pment 
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cture clarified, four prod 
ucts emerged for primar marketing 
consideration: ‘Turkey and pot roast 
first completed), then becf stew, 
ind finally haddock with wine sauce 
Ihe were formulated on the 
basis of one to four servings and pr 
ented to marketing product man 
ier), packaging, production, and r 
earch managers at a test session 
run by the General Foods Kitchens 
Previous to the tests, the packaging 
department prepared estimated pack 
iging cost-analyses for each size of 
crving. Likewise, the research de- 
partment plotted estimated produc 
tion cost ind marketing added 
idditional figures for warehousing, 
distribution, and merchandising 
Thus, at the time the kitchen 
ts were performed, the responsible 
product manager could closely gage 
thi probable retail price of ear h pack 
ize and product 
On the basis of this data, the 
inager recommended to the divi 
manager that the idea be car 
rd on a two-serving basi 


Package Size? 


product man 
pearheaded round-robin dis 
mong production, re earch 
ivill ind home cconom 
he actual number 

included nl the 


ka 
This 3 toa y matter, and 


r ration of 
que tion 
What is an averag erving? 
How much will it cost to add 
btract an ounce from the por 


timated retail 


i ill wered 

institution restau 

economist The 

determined from 
il h lab 


i ilré id ill 
the summa 
which gave a 
ultimate retail 


in thi particu 


mount of 
clling price 
the hack 


round 


Durmg thi rm divisional 
worators oO! | I I} formula 
thi 
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Strong squeeze tubes of a Du Pont ALATHON’ 


polyethyte 


provide new food-packaging advantages 


Storage convenience no refrigeration 


necessary Serving convenience no 
knives, spoons or spreaders necessary. 
‘These are some of the advantages house 
wives are deriving from Swift and Com 
pany’s cheese topping, ‘““Cheez Presto,” 
packaged in handy squeeze tubes of 
ALATHON 20 polyethylene resin. The 
BRACON tubes made of tough, trans 
lucent ALATHON 20, by Bradley 
tainer Corporation, Maynard, Massa 


Con 


There is a difference in polyethylene resins 
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chusetts, are attractively printed in two 
colors, and always present a neat ap 
pearance . even when half empty 
ALATHON is an ideal material for food 
packaging innovations, Strong, light 
weight and pliable, ALATHON gives su 
perior protection and added attractive 
ness to a variety of foods. Chemically 
resistant, ALATHON keeps foreign mate 
locks delicate 


ALATHON imparts 


odors out 
Non-toxic 


rials and 


flavors in 


Kk. 1. du Pont de Nemours 
Room 267 


In Canada 


& Co Ine 
Du Pont Building 
Du Pont ¢ 


ompany of Canada 


SEND FOR 
INFORMATION 


Please send me more infor 
mation on Du Pont ALATHON 
polyethylene resins. | am in 
terested in evaluating thi 
material for Cul 


ay 
ivame 
Pos ilion 


hk irm 


State 


Name 


Street Addre 


no taste or odor of its own to packaged 
products 

The molecular structure of ALATHON 
varies with different resins, so that each 
features certain outstanding propertie 
If you are seeking a better package for 
an established food product or wish to 
devise a unique package for a new prod 
duct, there is an ALATHON polyethylene 
resin to satisfy 


your needs lor more 


information, mail coupon 


specify aN ALATHON® for your packaging needs 


, Polychemicals Department 
Wilmington 98 


1956 


Delaware 


Limited, P.O. Box 660, Montreal Quebec 


Tj 


| Type of Business 


For more data, circle this page number on card at back S- 





almost every packaged poultry product... 


hichen a le king 


has more glittering display value... 
greater heat-and-serve consumer convenience... 


when it's in a proven-by-sales package by... 


C7 7) Cy 
She Shu Continer 
EKCO-ALCOA CONTAINERS ec. 
Wheeling, lilinois 
® 
EKCO is the registered trademark of Ekco Products Company. ALCOA is the registered trademark of Alumi Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
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| it with grav ind vege 
if an for the best ettect 
finalized, it 
managers in 


each formula wa 
vas tested before the 
the GF Kitchen 
Through this 
mation the final weight of each prod 
tablished 
this figure, the 


determined — the 


iccumulated infor 


uct wa 


rom 


partment 


packaging 
cubk 
ontent of the container, then sought 
might have a 
right size (in 


o-Alcoa, Foilcraft, and 


out supphers who 
tock foil pan of the 
UilIS Case | ke 
Reynold 
loilcraft, it happened, had a con 
tainer with the correct linear dimen 
ions, but on too shallow 
ind with the wrong type of lip 
Ilowever, this container 
used for the multitude of 
tests necded befor 
ready fot 
itv of GI 


W hic h Was 


could be 

further 
¢ the product was 
without the 
investing im 


market neces 


l dic 


Testing the Specs 


of the 
foul products wer put up in the 
marketing, 
and 


Several hundred container 
prototype contamer for 
torag¢ 
taste test 

Both the 
tainer were 
how the 
ents stood up 


hipping corrosion, 
product and its con 
carefully evaluated to sec 


gravy and other compon 


over various storage 


periods, and whether or not com 
ponents of the product caused corro 
ion of the container 

\ll these tests are run for the 
packaging department by the re 
earch section—with packaging being 
responsible for the physical aspects 
of the hand 
ling the product evaluation 


Packaging checked 


trength of the container in 


pack if¢ ind res¢ irch 


men on the 
CSSAT\ 
onjunction with the production and 
hngimcering 
Throughout this period, market 
ig kept nm on the 
OK'd eacl 
respect to its effect on retailing and 
PSUTNCT iC 


lake on 


department 


Ing at’ velop 
ment 1 modification with 
cptance 

Originally it 
had been planned to use a flexible 
foil lid for the pan. But tests showed 
that a foil and laminated lid 
vould boost ngidity of the package 
nd, if equipped with a tab, would be 


( Kample 
pa pr I 


easier for the housewife to 
I he production dept ilso felt that 


would be 


remove 


this closure 
n the lin 
hurther yrrosion tests disclosed 
that this lid would need a 
ing to withstand product attach 
Sut the itated a 


isier te ppl 


vinyl coat 


4 
new lid niece 
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PWO YEAR dey 


by purchasing, research, and marketing 


redesign in the pan lip and the d 


velopment of a then non-existent 
closing machin 


Since the 


( hased dic 


company had not pul 
| 


yet, this change in de 
And 


the packaging and engincering de 


ign was casily accomplished 
partments, working through the sup 
plier, devised a semi-automatic clo 
ing machine to handle the new lid 
his will soon be outmoded by com 
now under 


kekeo Alcoa 


pletely automatic closers, 
development by both 
ind loilcraft 

After final tests, the 
re idy to order the cyes used to form 
Since these units are vel 


COM pally Wa 


the pan 
expensive, the 
of no return 

livery precaution must be 


te p repres¢ nts a point 


taken 
in preliminary research to avoid thi 
furthe: that 
would require the re-ordering of nev 


necessity of changes 
dies. 

With pan size set, the packaging 
department with — the 
specification of iber and weight of 
Stvl Was rat 


pa Kdving mien ih 


proceeded 


the product carton 
termined with th 

with 
pecialist 


consultation production ind 
marketing 

Lhe engincenng department 
irranged for lease or purchase of th 
ssary machinery 

At the same 
marketing men huddled to work out 
different Vary 


ing material both 


from their merchandising and econ 


ncec¢ 
time packaging and 
ideas On overwraps. 
were discussed 


Omic Vie Vypomlt 


Working Out the Graphics 

At about the time the dies wer 
purchased, the graphic arts expert in 
the packaging tarted con 
ultation with the product manag 
n how ther 


ection 


y 
I 
? 
I 


would depict or presen 


lopment for line of tre 


ntailed detail 


Birds | 1) 


the produ t to th 
\\ ith thr i] of thre 


inanager, the 


OUST T 
aPPFO' 
raph man 
i industrial packa 
draw up the art 
ninoto A 
At Birds Hye, cop cnerall 
vritten by the editorial ih of th 
GI Kitchens, but may also be han 
dled by the product manager or the 
ive Yo Rubi 
im Layout, type, and art worl 
re the ultimate 1 I yility of the 
kaging 


hinal me 


ociate 


idvertising ung ¢« 


chon 


han ‘ ima 


] 


olor overla were circulated to all 


department heads for approval, and 


otogravure hinders made 
followed 


ind the 


tilat dure Wal 
tor both the printed tray lid 
hipping ¢ ist 

I hic graphic 
pletely throu th, checkin 


etting up color standare 


proc 


Piha 


erances for thi pr tr 
Meanwhile, the 

inn othe packaging st 

complet ind detailed 

plet vith blueps nt 
OMponel 

vere formal p 

chasin department 
Packaging also 

plete costs for the pack 

obtained from thi 


to the a 


tion yarate ven 


ounting department 
heet 

Krom. th 
drew up a marketing plat vith the 
ud of the advert 


COMptTe hie 1S] 


the product manage 


the size of 
mong othe 
product i 
much mon 
tising, where the 


ertised ind the expe 


Vill De spent ¢ 


produ { 
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NAarKel 


i 


erited to thi 


ipprove , 


aocument pr 
On manage If he 
for the 


pur hase d 


ics Order necessary ma 


to be production 
hedule ire sect up in thi plant 
wid the product is on its wa In 
the case of our example 

reached in 1957—two 


the original idea 


point 
from 


formu 


cn after the product is in 
© production 


of thr pa 


the re ponsibility 
kaging section does not 


I ri thre 
control on the 


cnd development man 
clax direct 


ge and tum 


pach 
to new problems, and 
the graph generally finished 
ith di 
ian settle 


veration 


MWiAlil 

But 
down to work 
with 
hitthng Na 


part pecification 
in CO 
production men 
it par KkKaging cost 
Main Dish for ‘Two 
ilre id been Oi 
ing modification Lhe tra 
nu lightened, the 
! bemp off-set by a 
ed de bottom 

Since sealing of an o crwrap coated 


th ik is difficult, produ tion and 


worked out a rat ivti 


decrease im rig 
unburst em 


ign im the 


have 


plane 
vhereby ink is eliminated 


cealed portions of the over 


ly tip 

from th 
ip 

Three Other Types of Thinking 


Whale the tem just described 
} ery well for Gk, 
vith authoritarian set-ups have 
made ditterent 
them own parti ular need 
hires 
tand out, and serve 
forcnt type 
Phi Nestle Co I hie 


other com 
prttbic 
idaptations to suit 


organization that 
to illu trate dif 
of management thinking 


Welch 


uch 


PRANSITION of Nestle’s mistant 
for Impre ed pl duct 


} } 
to banner label 


enter 


pe Juice Co., and ‘The Borden 
bluid Milk & Ice Cream D 
Ihe Nestle Co. emphasizes thi 
marketing function of packaging 
Here, all products are controlled 
located un 
ident. On the 
ime level is a product development 
stant 


management te 


product manages 

r the sales vice pre 
man, with one a who 1s con 

cred by Nestle 
be the “product manager’ for new 
product 


When a new 


man collects and cor 


produc t idea 


launched, thi 
relates data from purchasing, engi 
necnng, manufacturing, market 1 
control, and finance 
iid forms a preliminary appraisal 
that sets forth the probable competi 
tive position of the new product 
Packaging 1 
but is not 
Phe prospectus is pr 


carch qu ilit 


noted in this plan, 
a major point 

ented to a 
Management committee, composed 
of the idents of sale 


tising, and manufacturing 


ViCe-pre advel 

If approved, the new product man 
ier launches a much more detailed 
tudy that refines the cost data, mar 
keting information, et At thi 
point the fine details of packaging 
ire drafted with the 
department (lo 


technical 


earch ited under 
manufactunng 


When the 


top management, a pro 


econd study 1 ap 
proved by 
posed marketing plan is drawn up 
by the new product that 
forecast and sched 


WManavgel 
mcludes the iles 
uling. If approved, the project fans 
out to various departments for execu 
tion under a market manager 
Phe new-products man issu 


for both product 


gen 
cral pecihication 
ind package \ purchasing agent 


material 


ordes 


tea jar ranged from original bold raph (left 


md new ubtle desig 


Operations arranges 


production hedul 


ind calculate 
varchouse stocks, based on detailed 
iles forecast And manufactur 
ing integrates the new product into 
production lin 

In addition to the three, check 
point conferences held by top man 
igement on new product progress, 
other meetings are held by the new 
product manager with other depart 
ment men on his level to check prog 
sure that all depart 
ments are in agreement on aims and 
detail While this is certainly a 
commiuttee arrangement, the basic op 


I¢ and make 


cration and control is retained in a 


onc-man tem 

Change 
un in much the same manner, with 
one exception, ‘They are controlled 


by the marketing manager charged 


in existing products are 


vith re pon ibility for the particular 


product 

Because of the complexity of mod 
cm packaging material the com 
created a new post 
packaging engineer—which 


engineering depart 


pany has now 
will be 
located in_ the 
ment under manufactunng 

He will serve a taff functionary 
lis re ponsibilit will be to coordi 
nate 
rials, and to keep abreast of new 
developments in materials and ma 
chine Hi will then 
be available to any particu 
larly the new product manager—who 
technical data 


cost data on packaging mat 
information 
person 
ice d thie 
Control By Project Manager 
At Welch 


is also tied with product develop 
ment, though specific duties are split 


yackaging development 
| ne 


between three departments 
Ihe product is perfected by r 
(new product development 
Package design and graph 
ire worked out in the sales de 


ivch 


troup 


partment 
But the 
the packaging functions rests with a 
pecial project manager in the opera 
department This key 
development of not 


overall coordination of all 


tion man 


hand onl 
package but am 
production program 

Initiation of projects rest 
COMPO ed 


cngineecrnyg of 


with a 


top management group 
and 


But 


ind number is 


of departmental administrators 


two executive 


Vvice- pre sident 
l project NAM¢ 


tagged on an idea, it becomes the 


responsibility of the project man 


iger (an industrial engineer) to co 


ordinate work of the various depart 


ment 
Purchasing 


obtain model nd 





in Brockway 


research ana 
development 


RESEARCH AND DEVELOPMENT at Brockway is 
responsible for the development of many new manufac 
turing techniques which have proved to be major con 
tributions to the glass container industry 

Brockway was one of the first to perfect an automatic 
feeder system which made higher production possible 

Brockway manufactured one of the first bottle forming 
machines which proved very successful 

Brockway developed and perfected the Silicone Process 
which protects the surface of the glass container against 
abrasion, thereby preserving its strength 

Brockway originated and perfected the Permacote Proc 
ess which makes possible PERMANENT surface protec 
tion for returnable bottles 








Achievements such as these have enabled Brockway to 
become a leader in the Food industry. Our nationwide 
facilities and personnel are yours to command in conjune 
tion with any bottling problems 





“) Brockway cuass 


COMPANY, INC. 


BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary 
Demuth Glass Works, Inc, Parkersburg, W. Va 


Plants: BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND. © MUSKOGEE, OKLA 
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and 


Accurate, printed 
Weight records of bulk 





Sorting 


materials such as flour £Oing into 

















truck or carload Shipments are pro- 
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This cus 
ts and 


sutomatically te 


vided by this Toledo 


Autom: ' 
weighs materials and tr: omatically 
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data to remote Its Weis ht 





for automobiles at the 
It is one of 
used in 


coil spring 
rate of 900 per hour 


adding ma. 
chine for totalizing and re¢ ording 
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ting and balancing 
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Pile dye 
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Automatic 


Electronic Weighing 
with Remote 
Dial Location 


Toledos with elec tronic 





Liquid 
Filling 


ha Toledo pro 
ide fast ub-sur 
face filling of drums, 


eliminate frothing 





cuts off flow of 


load cells eliminate 


mechanical connections 


= E 
; 
between platform and 


scale head; bring new flexibility to testing 
and weighing operations. Dial may be 
located wherever desired and weight data 
fed into a variety of recorders and office 
machines for processing, Digital indica- 
tion, if desired 
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ling operation 
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Centralized 





and net weight 





Control of 
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Complete, centralized 
push-button control of 
batching Or filling 








Whether the answer lies in a custom- 
‘Toledo 
in one of the wide 


engineered unit, a special 
adaptation or 
selection of standard Toledos, your 
atten- 


Scale 


receive prompt 


‘Toledo 


will 
Write 
Company, ‘Toledo 13, Ohio. 


InquIry 


tion, today. 


e number 
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os by Toledo Control] 
Consoles suc h as this 
wail Listing and adding unit 
mocel ves Weight data 
-* poe iad from remote 
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Industrial Eng 
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Production — 
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oma oe ‘ 
LAYOUT for Welch 


tion under the operations department 


(greatly simplified 
} | 


drawings of the projected container 
Sales specifies the number needed for 
initial market tests. OC tests pack 
ige for fill and overflow data. Ingi 
necring and operations produce a test 
run at the nearest available Welch 
plant (usually Westfield). 

Then, a truck or carload of con 
tainers is ordered in and a more 
tensive run is made under the super 
vision of the project coordinator, a 
OC representative, and the plant 
manager. ‘This run is used for mar 
ket data. 

lop management, which has been 
kept appraised and has passed on 
each progressive stage, is now given 
a full report on package closing pro 
cedure, breakage or waste, and adapt 
ability of the container to production. 

Label, cap, and carton designs, 
previously worked out by sales and 
purchasing are approved—then the 
accounting department estimates pro 
duction costs 

One very important result of the 
system here at Welch is a 
highly detailed history of every proj 
ect, which is of inestimable use in 
shortening future project work and 
in avoiding duplication in research 


work. 


Cx 


used 


Advertising Holds the Reins 


Borden’s situation is radically dif 
ferent from those of the previously 


Not only is the 


division 


discussed companies 
fluid milk 
highly decentralized from the parent 
company, but the geographical area 
managers are strongly independent 
from the division staff. This split is 
1 natural consequence of the local 
ized nature of cream and fluid 


milk sale: 


ind ice cream 


ice 
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shows location of packaging administra 


Iffective management planning 


As a 
packages and package 
thr 
ole 1 pon ibility of the 


result, development of new 


changes ar 
concentrated at 
ind are the 
idvertising department 

If a new package idea gencrates 
the field, it generally 


They 


who 


hie idquarte I 


in 
tems from the 
to district 
discuss the idea at 
(held at least twice 
project 1 


salesmen 
chairmen, 
regular meetings 
If the 
by a majority vote, the general man 
turns the to the ad 
vertising department 

The 
designer (usually Frank Gianninoto 
Associates) 
Ihe advertising department 
or modifies one of the designer’s con 
cepts for the new package, After ip 
proval by the general manager, it 1 


r¢ port 


a year) greed on 


agel idea ovet 


division uses an industrial 


basis 
clect 


on a year-around 


presented to the district managers, 


who ipprove or further modify it 


PACKAGE DESIGN is complicated, at Borden Co 


ict (left), Note up-dating of standard ice 


PRODUCED 
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on feasibility. of the 
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ertising 
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gram 
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control over kage develop 
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dising program in advance 
the result to the 
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ment, prepare entire merchan 


then pre 
for 
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STARE CONEFERENCI ’ " ( ra on pecil ions for p aging materials and 


Departmental set-ups are for companies engaged in huge packaging programs. 


Here are two examples that still nominally retain the one-man authority 


group has no authority, but serves 
in 0 cring rel to keep ill interested parties in 
market, and od od t nolog formed on kaging = progr 
i divisional through weekly mecting 
n charge of , re speci 10 i fim I hic of the pack ging and 
terilization department chairmans 
ired = witl thi roup which draws members 
LLS( thi from the following departments and 
I presen mon an dl lon 
Ileinz product direct rocurement 
nuin control 4 itt packaging t estimating 
ent aspect, but esign and label design Manufacturing scheduling 
nt of their program wo out in the product de +. Proce engineering 
make use of other cloy ection, which maintain Product development 
oordinate pack ch liaison with marketing and » Re Ipe ind proce 
vho Ipprove final graphic Marketing 
During the development of speci Distribution and warchousing 
Research Carries the Ball CATO the packaging section con boost productivity of the d 
the company engineer lopment group ind avoid non 
nanufacturing department itia vork management 
mad qualit to determine whether or not ad reenin ommiuttes determine 
rood man ustments in ig Or in pa kaging t ica vorthy of  cithe 
equipment We nec irv for smooth 


POO Y | | I ] lin operation | 1} ly a ir¢ ] ry 1p 1¢ | the 


Phiuis division 3 ided imto fir turned over to. the purcha ne de | ree r committe is com 


partment partment for procurement po it ice president of 
1. Facton ualitv. contre Phis formal organization \ I rch and qualit mnitro] hair 
Ceneral qu ' lal { upplemented it Heinz 1 nial ! cnt f marketing 


ruivnnitt t +t 
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Wiatever you package — meats, 


fish, cheese, vegetables, nuts, baked 
goods — Cellothene gives it the look 
that sells. Cellothene packaged foods 
trigger sales because appetizing flavor 
is Sealed in... freshness and goodness 
can be seen! Crystal-clear Cellothene 
is a pure film laminate of Cellophane 
and Polyethylene tough enough 
to withstand abusive customer han 
dling at self-service counters. Easily 
printed, Cellothene packages carry 
your selling message and brand iden 
tification brilliantly at the point of 
sale. For an eye-stopping, sales 
inducing showcase for your food 
product—consider Cellothene 


ELIMINATE COSTLY WEIGHT LOSS 


WITH THE VERSATILE 4inf 


VAC-U-SEAL PACKAGING MACHINE 


it Vacuum Packs, Gas 
Packs, Vacuum & Gas 
Packs, and Heat Seals 
10 to 15 Cellothene 
Pouches per Minute— 
All on One Machine 
Without Adjustments 
Untimited Sizes from 


1” te 25”. 


CALLOTHEME 15 THE REGISTERED TRADE Mark OF CHE SLAM DIVISION 51 GIS PAPER COMPANY, 684 WEPPERHAN AVENUE, YONKERS 2. NEW Yor 
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he id pac Se 


ind advertising—which are all geared 
to the expected production date. 

Heinz aims at two broad concepts 
in its packaging program: 1. To im 
package appearance, and 2 
to pull down the rising cost curve 
for packaging operations. 

In the latter area, the company 
has done a notable job through in 
telligent specification of packaging 
materials, and a careful supplemen 
of statistical quality 


prove 


tary program 


control. 


Statistics—A Purchasing Ally 


The 


packaging specifications must clearly 


company firmly believes that 
define the proper level of quality and 
ible y from this stand 
that must be 
founded on solid facts and be rem 
forced by a system of 
and that cooperative re 
thre 
vital to 


peril lance 


ird, specifications 
control and 
INASP tion 


lations between company and 


its upplici l the success 
of the packaging program 

Procurement of packaging sup 
plies at Heinz is, of course, the 
responsibility of the purchasing de 
But quality of these goods 

the joint project of both purchas 
ing and O¢ 

In developing the 
laboratory 


partine nt 


specications, 
the obeys the 
following four 
1. ““Spees’ 
fewest possible 


pac kage 
concepts 

are designed with the 
restrictions. Unnec 

strictures lead to unworkable 

; a constant plea by 

concessions. 

affected 


voice if 


essary 

and 

for 
departments 


pet 
upplier 
All 
thre : pec 


by 
have a their 
preparation 


Al] 
ceptable to 


pe ire tailored to be 
both Heinz and_ its 
without reservations. I're 
quent meetings with suppliers iron 


upplic rs, 


out differences 
} Necessary are 


cussed with suppliers, and approved 


revisions dis 
changes are promptly issued to all 
plants, departments, and suppliers 

Acceptance sampling of packag 
ing materials on a statistical basis 1s 
relatively new at Heinz—the program 
having started in early °53 on glass 
containers 

Increased production speeds have 
highlighted the need for uniform 

mtainers, and thus have justified 
the additional personnel, equipment, 
ind laboratory space needed for the 
inspection procedure. 

Now, the company has additional 
programs in operation for checking 
tin cans, metal lids, and labels 

In thr b 


lass 


nnning onfercnce 
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put the sun on the inside 
and the shine on the outside 


and you can with CROWN —quality containers to 
suit your exact requirements ... when and where you 
want them, to suit your production schedules 


Complete package design and merchandising assist 
ance...modern lithography equipment and 
techniques and experienced research and engi 
neering service all come with that extra touch 
of CROWN personal attention. Plants and offices in 
Orlando and Bartow —and 16 other strategic locations 


Write for your copy of CROWN’s new booklet, 
“Crown Art and Lithography.’ Crown Cork & Seal 
Company, Inc., Can Division, 9318 Ashton Road, 
Philadelphia 36, Pa 


whatever you can... cal/ on 


CROWN CORK & SEAL COMPANY, INC 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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maximum protection 
in flexible packaging for... 


Winztail| fruits and vegetables 


hardware 
chemical powders 
frozen foods 
candy detergents 


and many other products 


Lo assure flexible packaging with maximum protection of the con- 
tents, STOKESWRAP forms clear or printed polyethylene film into a 
pillow type package having exceptionally high strength and re- 
sistance to rupture, This development makes possible the pack- 
aging ol produc ts heretofore too heavy to be satisfactorily handled 
by other materials 


\ new impulse principle for sealing the polyethylene web results 
in strong, positive sea!s and eliminates film waste as well. Electric 
eye registration of printed film, sealing and cutoff are all achieved 
in One simultaneous automatic operation at high speed. The web 

Positive Seal—No Film Waste is held in constant tension, with no reversing, for smooth, trouble- 
provides for the cut Iree operation 

I —— = \ wide selection of feeds...pocket, auger, tablet counting, liquid, 
net-weight scale and special mechanisms make STOKESWRAP 
well suited for low-cost high-quality polyethylene packaging of a 
great variety of products. 





For complete information, write to; 








FMC PACKAGING MACHINERY DIVISION 


FOOD MACHINERY 
, 4914 SUMMERDALE AVE. 
wera = Stokes and Smith Company PHILADELPHIA 24. PA. 
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resulted im a list of 


nn! 
Wppiiel ist 
pac b 


with P| 
detects normally 
aging materials. A current problem 
is the classification of these defects 
erity. After limit 


gathered 


found in the 


is to degree of sey 
samples have 
mean task in itself 
inces will 
company 


been no 
acceptable toler 
greed upon by the 


uppliers 


be 


ind it 


More Emphasis on Research 


Organization of packaging is set 
rather different manner at 
Kraft Foods Co, Here, packaging 
responsibilities are split two 
functions: All packaging materials 
packages, ir 
delegated to the package 
section of the research department 
Selection and development of pack 
iging equipment is the responsibility 
of the package engineering 
of the engineering department 

Packaging which 
from any department, are 
assigned by management to 
one of these two In the 
research lab, a project authorization 
is written, and a project leader a 
problem 


up lth a 
into 
and 


specifications 


TCesea4le h 


ection 
project tem 
iutomati 
cally 
ection 


signed to the 

‘The approach is spelled out in de 
tail Estimates of cost 
needed to conduct research are 
established, the 
pursues his study, reporting on prog 
ress at freque nt interval 

As the solution draws near, 
idvertising, production — planning, 
ind purchasing departments 
alerted. Since they been kept 
up to date by the project leader on 
the particular problems and chang 
necessitated by the new 
ment, the final transition i 
plished without hitch 

Packaging research i 
a service group by Kraft management 


I] packaging 


tim ind 
thi 
proj ct 


ind leader 


sale 


are 


have 


deve lop 


iccoMm 
considered 


It serves as liaison on a 
matters except advertising, copy de 


(though close 


sign, and art work 
contact 1s kept even here 

Most important part of this lal 
of } 


course, tl 
CMPMICC! 


) 


ic personnel 


| 
technician 


Oratory } 
chemist 

the 

teer 


ind project and leader 
the projec 
ults, and write the final report 
Because of the size of the Kraft op 
cration, and the br 
products packaged by the company 


pe cializa 


sFOUp 


who t, interpret re 


vad range of 
there is a high degree of 
No one 
conducting all the work 

wrapping bulk 
toring 
difterent fi 
packaging 
j an 


hiced proce 


tion. person 18 ¢ ipable of 


| Or prob 


lems in rindl 


cheese for curing ind hip 


are considerably m 


involved 


ping 
those 


in con 
umer products like 
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hare T fruit preset 

lL heretor 0 ip ot 
tudies of corrugated 
ind paper package 
other with flexible filin 

foil ind till investig 
ela ind other 

lhe compan 

its researt ho 


ts in particulat 


expert 
handles hip 
ping Cases 
work 
nother 
nid material 
further 
with men who are ex 
product group 
sed 
contec 
other 


products 


pel 
natural chee 
ilad 


iddition 


uch as proce 


heese product md 


tion In ire 
peciali t thr ( 
conduc t 


cin 


who cart 


into production ind nece 
irv field work, 
ind maintain re 

hirst con 


( lopm nt 


write pe itions 

ord 

erm im an package de 

project it Kraft 1 a 

thorough ass chemical 
the 


Miuct re 


men of 
il properti oft prod 


the pre 


invalu ibh 


ind phi l 
uct [Here 
roup | upplying 
ifie detail ital 
tions as moisture equilibnum mol 
Kidative 

factor 
thi 
tive 


Cale hi 


ps 


on such onsidera 


ture content, o properti 


ind bacteriological 

In addition 
judges the 
of the proposed package for the proj 
ect leader, ulabl 
trained taste panel 
for consultation 


L hic 
plic 


department 


prot ettectivene 


ma MhAKS 1 


md 


cngimecnin dep 
nachine experts to 
usual mechanical problem 

After 


marketing su 
thre market 


FULLY EQUIPPED ¢t 


Ting 


Her 


Irithy 


partimn 
nd operation of th cquip 
t up Ul 


, ' 
procedul nil 


, 
materials and the 
department also 
with detailed 


technical contact with su 


COl 


WVe WMO! chan il 


installation, and st 


detail 


ed 


WAT Aeer Hit 


Dbackground 


tional distnbutio 


rch 


Ontinue 


t, and b 

letermune 
hit 

itista 


Oo ¢ 


Teititn 


LEASULE 


ti 


uppl 


ny qu 
iCKAgH ment 
| | 
tandard mance 
( 


ount tf 


Kraft 


t machin 


hay nent 
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ifaimer 
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in prom 
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lanned 
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Prod Div 
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Dir of Marketing 
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Pockaging 
Committee 
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Secretory 
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| International 


Carton 
Printing Plant Mgr 


Operations 


VP 








WIDE REPRESENTATIEC 


ommnitt 


Here are three firms that adhere to round-table discussion—and 


get things done by appointing a “sparkplug” 


to coordinate action 


concentratior 
onnel the 


in 


irc an integral 


part 
inanagement 


ystem 
executive " 


le the 


Puide 
col 


plan the compan 


f roup 
he Ip to 
idimunistrative 


( 


latter 


mnmuttes 


group 
It 1 


cnting 


the 
CO 

thi 
fun 


1h PCT TOCpre 
le partment 


and 


resident 


member ( 


ch il 


f all 


lon Wave 


under purchasing 


iStant to 


1 | t 
I | it 


\dmuinistrat 


Midhape 
t 


ad A 
i Ci 
( 


Dit 
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} r of marketing 
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Director of advertising 
Director of operation 
General 


6 


Wana gel p< 1 
ucts div 


Assistant director 
tion for packaging 
), Head of lal 
h 


Coc 


of 


oratory pa 


10 
lcpartment 
In addition 
entative from 

dc Ra 
ciate it 


ition 


ral manager of th 


these 
Nabisco 
Loew 
mon the 
which 
ners citecti 


his knowledg 


t 
tO 


ine! mond 
ilwat 
in INNO 
the de 
broadening 
i packaging problem 
Lhe committe 
that 


every departmen 


TCAs 


1 coordin 


n the acti 


chanin 


t concerned 


packaging function divide 


de po ited at it door 
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il pi Ta) 
produc 
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thy 
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thie 


nto 
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two categones: 1. Long range proj 
ects, such as a brand new pac kage 
that may entail extensive design 
work and marketing tests, complete 
redesigns of an existing package, ap 
praisals of existing packages to deter- 
mine their actual sales success, and 
increased coordination of packaging 
functions; and 2. Short term prob 
lems, such as minor design changes, 
and reports on new packaging ma 
terials, 

I'he committee secretary request 
the meetings (at 
month), arranges the agenda, and 
coordinates tasks that involve 
than one department 

The chairman calls meetings, and 
projects to the different 
members, after discussion has fixed 
responsibility 

Hach member of the 
has an alternate in the 
attend a 
chairman has two alternate 

Since Nabisco covers the 
with a network of about 
salesmen, many packaging ideas 
naturally stem from them. But new 
projects can be brought up by any 
member of the committec 
items are carried over on agendas un 
til solved or rejected 

Ihe manager of the packaging 
division 1s a logical choice for secre 


least onc a 


nore 


go 
assigns 


cominittes 
event he i 
unable to meeting. ‘Thi 
country 
3,500 


Open 


tary of the committee in this organ 
ization, Nabisco manufac 
tures better than 50% of its carton 
and wrappers in two, completely 
owned converting plants 

Much of the company’s research 
in printing and package construction 
is concentrated in these facilitic 
which reduces NBC’s dependence 
on outside suppliers 

After the committee member: 
have finished their task 
on a project, and the new package 
design has been formulated (with 
perhaps the help of Nabisco’s own 
art department, located in adverti 
ing), final approval is obtained from 
advertising, marketing, sales, legal 
production, purchasing, and execu 
tive departments. And the packag« 
is ready to roll 


because 


assigned 


Top Management Has Its Say 
R. ‘T. French Co. has a 


management 
it operation 
lhowever, in a 


imiular 
commiuttec 
with the emphasi 
lightly different direc 


et-up for 


tion 

Here, company operation 
controlled by three 
marketing, research develop 
ment, and works management, ‘The 
packaging group is a sub-committee 


committe 


and 
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4% research and development and 


is Chairmaned by the director of pro 
Sale 


, director 


duction, Other member pro 


motion manager (secretary 
of purchasing, director of research 
director of advertising, assistant to 
the president, assistant general sale 


1 rsopnel 


manager, and the sak | 


manager 
The purpose of the committe 


tem at rench is to give younger 


members of the management team 


i voice in governing the company 
This principle has not been fully put 
into effect on the packaging group 
howevel foul 
ind the 


ilso members of 


since the director 
issistant are 
both the 
igement research and development 


board of di 


a good indication of the em 


presidential 
top-man 


committee and the 
rectors 
phasis placed on packaging 

\s seeretary, thi ile 
manager has the 


promotion 
job of conveying 
commiuttes 


opinion on packaging 


mnatters to the various department 
nd coordinating action. Tle is also 
responsible for graphic design and 
pecifications 

At the end of each year, he draw 
up a report on 


of all 


ceived from any 


progress and a list 


uggestions and problems 1 
ource Lhe general 
for the follow 
formulated from this re 


held 


committee program 
Ing VCar 1 
Committee 


port meetings are 


it least once a month 
Decisions are arrived at by 


Any 


ive forwarded to the re 


major 
difficul tic 


Cale hi 


ifs vote lil oluble 
and 
development committee for a= rul 


New Pack for Instant Mashed 


lake a 
package 


CoOpel ition 


fairly recent ex 
that 


Of evel 


imple of 
redesign involved the 
ompany de 


partment—evolution of a new con 


STATISTICAL CONTROL of fill 


hecks cartons from each machine head 


tainer for 
potatoc 
Krom field reports, the 
decided that the o 
package i 


liner—Wwa 


COMMIT! 


1X tato 


Wwe! 


iitt il 


plain carton with 

not enough protection for 

the product 
Vhrough the 


ment, the 


pure ha iy’ de} irl 
res irch 
imple of new materials f 


A foil papel laminate 


info env lope , Wa 


group obtamed 


formed 


tion 
pu ked al h wine 


| 
providing 
I 


the requi ite properti 


the product wa given additional 
nitrogen protection 
ned the en 
group project After 
kitchen test 
four-serving envelopes were selected 
the proper siz wo of these to 
be enclosed in a sing 


Mi imwhiule 


| urvey of 


The committee desiy 
\clope = 
discu and 


l much On 


carton 
had 
machine 
looked at each unit to 
feasibility for the packay 
At the san 
vith the idea of 
the product in a counter-flow cur 
rent of climimate the 
low peed proc of eV 


purcha it mac 
packagin 
Production 
check it 
ng linn time research 
me up washing 
nitrogen to 
cuating au 
from each pouch and replacing it 
with nitrogen 
This ingeniou here 
with — the 
made by production and purcha ing 
for the nght 
Additional instrument 


ment for 


} ’ 
CUD 


ordinated ( inch 
machine 
and equip 
laborator in produ hon 
line control of the gassing 
liad to be found also 
into the program 
Simultancoush the 
conducted 


iluate me 


opel ition 


ind integrated 


inarketing 
cepartinent inter 
ind tests to ¢ 
the outside carton \ 
potato wa found to 
yinbol This ce 
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All of the 
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ommiuttee meetings, 
il] the member 


1 
infer-cae¢ 


nch, most thy packaging 
tem from t iles force, o1 


om members of the committee. 


Specialist in Statistical Control 


One of the most important func 
tions of packaging is fill control 
And ili expert practitioner ot thi 





important oOperation—in 1 parti 
ularly difficult product field—is C. ] 
Mueller Co., a manufacturer of 
macaroni, spaghetti, and noodles 
By combining careful line check 
with statistical analysis, this com 
pany has brought its package weight 
into extremely fine line, thus saving 
money through reducing over-fills 
nd avoiding trouble with Federal 
inspectors from underweights 
Mueller’s overall management 
1 as run Dd mnmittee com 
of the president, executive 
ident department man 
sers, and the plant superintendent 
Packaging design and procurement 1 
the function of the purchasing dé 
partment, who checks with produ 


° » 2 ) ‘ tion for feasibility 
Ho Frsef Bo og Ln . However, the control system is 


cated in quality control, which 3 


under thi produc tion de partment 


has been keeping company Packaging control is divided into 


three function 1. Control of fill 

° , y weights, 2, control of packaging spec 
conn) Vy ? iN 0 ( Ontrol ¢ 

cuith American Can fications, and 3. control of ‘prod 

i pet 

. [ ———) 2 In the latter, length and radius of 

- / WA) *C curvature of short goods (macaroni 

Jor © | ad ) Ud) J eee ind noodle ire constantly gaged 

L by extruder operators against stand 

ird ind random checks are pel 

formed weekly by the OC depart 


Over the years Canco has supplied cans 
; ment, ‘These measurements, which 


for everything from beverages to foods to 
motor oils and chemicals. For 12 re controlled within a rigid toler 
years now Hoerner corrugated containers 
have been taking these Canco cans to 
processors all over the country. And 
just as Canco designs cans to fit specific 
needs, so too, Hoerner corrugated 

ait : : hipments of packages are sampled 
containers can be designed to fit your ear alin Sasi’. hie 
particular product. Call in a Hoerner emcee eas . 
Packaging Engineer. Let him help you a ee de Sen. eogg tir 
pry the lid off any packaging aes, ak inital ane Loch 
problem you may have. oll See 1 significant percent 


ce range, are extremely important 

cause shape and size of the prod 
uct have a pronounced effect on fill 
my accurdc, 

bor the ime reason, mcoming 


only repr cnt 


Call or write the plant nearest you ontaimers is found in 
tare weights on the auto 


Hil ic weighing machines are ad 
Cad ccording| 
manner n the final analysis, though, these 
| oon" ires are Only supplementary to 
tf S he main job—line control 


JU l rogram, started in 1950, in 


rr ir > 
rimarily the education of line 
GENERAL OFFICES—600 Morgon S!., Keokuk, lowa + PLANTS —Keokuk, Des Moines and Ottumwa, lowa 

Sand Springs, Oklahoma + Minneapolis, Minnesota + Fort Worth, Texas + Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas * Cajas y Empaques impermeables, S. A., Mexico City D.F., Mexico ind upel main 
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New lower-cost “dripless” can 


ON a nae eee mem 


perfect for edible oils... 


Canco’s ACCU-POR aiid 


cause your label is lithographed all 


At last — a container that’s just 
right for edible oils and many other 
liquid food products ... a can that 
offers the user new convenience and 
neatness...a package that gives your 
product an important sales ‘‘extra’”’ 
at lowest cost! 

The Accu-Por container pours free- 
ly, accurately, yet won’t drip a drop 
when righted. It is easy to handle, 
can’t break, is light in weight. Be- 


around the container, it has great 
eye-appeal! And remember: Canco 
offers brilliant metallic finishes .. . 
precision, full-color lithography. 
Accu-Por containers are available 


} 


in 16-0z. and 32-oz. sizes, priced as 

much as 25% below comparable can 
Ask the Canco packaging expert 

today for further information about 


this remarkable all-metal container! 


American Can COMPANY vo escsiscescrurn 


FOOD ENGINEERING, JULY, 1957 For more data, circle this page number on card at back a 109 





everything you sell 
deserves the protection of 


WAXED 


GLASSINE 


Sagan Cana ant Pleo 


) =) Smoked Bacon iO 


ENC -g Peed 





Perfect protective packaging invites identification, will travel! 


More Sales Power Per Package 
..with Waxed Glassine 


Solves tough sales-wrap puzzles as it cuts your costs! Packagers 
agree Waxed Glassine emphasizes product quality, assures maximum 
consumer convenience, stimulates more sales by brand! 


THE POWER OF WAXED GLASSINE OUTER WRAPS: 


More eye appeal—Sparkling surface provides perfect background 
for brilliant, appetizing illustrations, lets you use entire package 
for powerful all-over sales-winning designs that prompt purchase! 


Billboards your brand—Every package is a billboard generating 
impulse sales and assuring repeat customers with its fresh, inviting 
look, strong appetite appeal and stand-out brand identification! 


INNER AND OUTER WRAPS OF WAXED GLASSINE: 


Extra flavor protection—Safely seals in all that desirable just-made 
goodness, keeps customers coming back for more 


Extra freshness protection—Self-sealing Waxed Glassine protects 
against moisture invasion, maintains freshness and texture best 

for longer shelf and pantry life. Easier to open, easier to reclose, 
contents keep fresh and tasty! 


Extra grease protection— Waxed Glassine wrappers resist 
penetration by fats, oils, shortenings. No more rancidity problems! 
Package stays clean, inviting, colorful! 
Extra strength— Waxed Glassine passes rugged test of delivery 
in-store and consumer handling! Made stronger to stack better, 
it cuts down crumbling, breakage, ripped wrappers and returns! 
Low cost—Lower basic costs plus constant, dependable supply 
combine to produce an economical package that reaches out and sells! 
\ oge.¢ 
N Waxed Glassine teams up with the experience, facilities 
and service of the nation’s top converters, to give you 
modern packaging and product protection that pays off 
in bigger packaging business—and the job doesn't stop here! 


Traflic-stcopping designs, actual samples, 
pping ; 
proven sales ideas, complete cost sheets show 
how Waxed Glassine pays off in better 
packaging, higher brand profits! See your PROTECTS 
FRESHNESS AND 


Waxed Paper salesman, or write or 


telephone us direct FLAVOR 


WAXED PAPER MERCHANDISING COUNCIL, INC. ¢ 38 South Dearborn St. © Chicago 3, Ill. « Telephone: STate 2-8115 
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tine sampling and check weighing to 
stop wild fluctuations in weiglits. 

At Mueller, long goods (spaghetti 
products) are filled by hand, short 
goods by automatic weighing and 
filling machines. ‘Thus, each product 
necessitates a different type of con 
trol program. 


Line-Checks Catch Errors 


On the long-goods lines, women 
weigh product into special hoppers 
on over-under scales, then place the 
product into pocketed conveyors, 
where they are packaged and cased 
mechanically. 

Analysis of test check-weighings 
shows that hourly sampling intervals 
are adequate to catch most filling 
variations, ‘Therefore, supervisors re 
move a whole case from each pack 
ing line every hour and check the 
weight of each package, noting the 
variations from correct weight on a 
special form. 

The daily reports are tabulated 
and summarized for the production 
manager. In addition, the OC de 
partment draws samples about four 
times a day as a check on the super 
visors’ reports 

Short goods are checked much 
more frequently, because of the 
speed of the operation. Here, 
women scale operators remove five 
consecutive packages from each scale 





Vor a detailed check list of package de- 
velopment pointers, see pp. 112-113. 





pocket and check weigh them. 
\fter the entire scale has been 
sampled pocket by pocket, the pro 
cedure is repeated, ‘Thus, each scale 
is completely checked at least four 
times per hour 

l'rom statistical studies it has been 
determined that the operator need 
make no adjustment to the scale 
unless variations in each pocket 
group falls outside a certain range. 
Variations within the range are due 
to chance and cannot be climinated 

If any scale needs adjustment 
more than twice an hour, the m« 
chanic is called in. If he cannot re 
pair the situation, normal sampling 
procedures are suspended and the 
offending pocket is subjected to 
100% inspection 

Scale reports are checked daily by 
the OC department, which also 
samples each line itself twice a shift. 

As a final check on weights, 
weekly samples are drawn by OC 
ind plotted on a histogram—a graphic 
rectangular representation of fre 
quency distribution. This visual 
chart is submitted to top manags 
ment to keep them informed on 
ontrol efficiency 
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At Florida Frozen 
Food Processors . . . 


EXACT WEIGHT SCALES 


assure top packing speed 


Leading seafood packers, like Florida Frozen Food Processors 
of Miami, are finding the speed and accuracy needed for fast 
production packing in Exact Weight Seales. These precision 
scales are extremely sensitive to the finest degree for close 
weight tolerance, yet simple to operate and give dependable 
service, The easy-to-read dial of Model Zias above provides 
1 inch indicator travel equivalent to 2 ounces over or under 
established weight. Seales are specially anodized to resist 


corrosion. Write for complete information 


- 
ay | Exact Weight Seales are available in 
4 capacities for packaging units of any 
ize or weight. Model 213, left, has 

| 


pound capacity with one inch indi 
cator travel equivalent to one ounce 
over and under There is a ly pe and 
a | model available for almost every pre 
A cision weighing job 


Sales and Service Find us ie 
| you local 


Coast to Coast Yellow Pages’ || 


J 


THE EXACT WEIGHT SCALE CO. 
910 W. FIFTH AVE., COLUMBUS 8, OHIO 
tn Canada: P.O. Box 179, Station S, Toronto 18, Ont 


BETTER QUALITY CONTROL... BETTER COST CONTROL 
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PACKOMATIC Feeder -F ormer -Positioner-Loader-Upender 


Require a fully automatic 
case loader? 


Here's a fully automatic case Feeder-Former-Positioner-Loader that is 
breaking records on actual production line conditions in a variety of in- 
dustries. And by end-loading techniques, savings on paper board alone 
run as high as 287. Production jumps dramatically with this high-speed, 
continuous-motion machine. Labor costs are lower, too, because except 
for hand-stacking corrugated shipping containers in flat form into the 
magazine, everything's automatic. Below are some of the end-loading 
patterns showing number and packing of cartons. Check with Packomatic 
engineers if your loading pattern does not appear here. Custom-engineer- 


ing will produce a Packomatic for your product. 


~ 


mn 


CASE LOADING -PATTERNS, = **nty-four cartons Eighteen 7 & 8 or. cartons 


in 12'/2” x 10%” x 8'/,” case in 20” « 14%” « 8%” case 





Thirty 1 Ib. cartons Twenty-four cartons Forty-eight cartons 
in 16/4” x 109\4" « 74" case in 19'/." x 10%" « 7” case in 224%," « 23'/,” « 15%” case 














qh 
= Want a high speed can line? 


4 Keep pace with your production line. Now, feed-form-position-load and 
seal your corrugated shipping containers at high-speeds up to 720 cans 


a minute automatically. This is accomplished with a smooth con- 


PACKOMATIC 
Fully-Automatic Case Loader 


inuous motion to eliminate jarring and bumping of cans that causes 
leakers and mars labels or lithographing. Machines in successful operation 
CASE LOADING - PATTERNS: tinder F 

: across the nation (Packomatic was first with a successful production-line 
handles any can from the 12 os. to the 5-qt. Imperial : ; 
machine) end-load a variety of can sizes — from six 5-quart cans to twenty- 
four 12-02. cans — in such patterns shown at left. End-loading reduces 
paper board costs. Automation saves labor costs. From corrugated flats 


to sealed containers, only one part-time attendant is required. Consider 





this time-money saver for your plant. We can custom-engineer a machine 


like this for you 








Need 4-Side 
Imprinting 


Prints either or both sides and ends of 
corrugated shipping containers with 
name and contents — in addition to 
” = imprinting a serial number. Very es- 
Like to seal automatically? sential if using modern palletizing 
. . TI , 

methods. The only machine of its kind 
Other regular models available for 
minimum case imprinting require- 
under actual produ tion line conditions No operator needed to align cor- PACKOMATIC 4-Side ments. Write for specs and prices. 
rug ited cases, open flayss glue, seal ind disc harge ready lor shipment Ad- Case imprinter with 
justable to a wide range of case sizes. Similar models, available semi-automatic. serial numbering device. 


Here’s the machine for you the first fully automatic case sealer proven 





J. L. FERGUSON COMPANY Joliet 10, Illinois 


NEW YORK, CHICAGO, CLEVELAND, BOSTON, TAMPA, BALTIMORE, PORTLAND, DENVER, LOS ANGELES, SAN FRANCISCO, SEATTLE, 
NEW ORLEANS, LOUISVILLE, KANSAS CITY AND ALL PRINCIPAL CANADIAN CITIES. 











IONOL., C.P. 


ANTIOXIDANT 


New way to control 
Rancidification! 


Antioxidant-impregnated cartons and wrappers 
protect flavor and aroma 


Ionol, C.P. protection, 


FOOD ENGINEERING, 


Tonol, C.P. is an effective food-grade 
antioxidant. Impregnate boxboard and 
paper with it, and you protect aroma and 
flavor by preventing oxygen attack on 
fats right where it starts—at the surface 
of cartons and wrappers. 

In actual tests, baked goods were stored 
at 85° F in Ionol, C.P.-impregnated box- 
board cartons, which were found to be 
free of rancidity at the end of ninety 


days. Without 
packages of baked goods stored under 
similar conditions often develop rancidity 
within a week. 

You can insure long shelf life and pro- 
tection of your brand label’s good name 
by asking for packaging materials con- 
taining lonol, C.P. antioxidant. Write to 
Shell Chemical for names of suppliers of 
new lonol, C.P.-impregnated packaging. 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Cleveland - Detroit - Hovsten - 


Atlante + Boston + Chicage - 


JULY, 1957 


Les Angeles - 
IN CANADA: Chemical Division, Shell Oil Compeny of Cenede, Limited 


Newark « New York « Sen Francisco + HW. Levis 


+ Mentreel + Terente + Vancouver 


For more data, circle this page number on card at back _ 





A SURE 


lO MAKE HASTE 


WELHOUT WASTE 


Installation of Pneumatic’s Small Velocitron machine 


in production of Sugaripe raisin p ach ives. 


r more data 


ircle this page + 


WEIGH... 





ane 


Each and every overweight package that goes out of a plant takes 
money out of the produ ers por ket. Yet it is safe to Say that millions 
of dollars are given away yearly in this fashion. Underweights invite 
damaging criticism, A great deal of this can be avoided, by bette: 
packaging methods 

Shining example in the fruit field is Sugaripe raisins. This product 

Rosenberg Bros. & Co. of San Francisco is pac ked with a high 

of accuracy and uniformity at speeds up to 180 packages per 

ite. It is packaged on Pneumatic Velocitron equipment which 

employs net weighing, rather than the less dependable volumetric 
Tiit thod 

Velocitron feeds and sets up the cartons bottom seals and fills them 

with fractional ounce accuracy then top closes them to complete the 
job. Eight Pneumatron weighing heads measure exact weight of 

ods by a new “air pressure” principle an innovation which pro- 
duces the best net yet. Costly overweights and critical underweights 
are eliminated! 

Advanced design and “lower cost per container” operation are 
Pneumatic trademarks — good guides to good buying when you’re in 
the market for packaging or bottling equipment 
PNEUMATIC SCALE Corp., Lrp.,91 Newport Ave., Quincy 71, Mass. 
Also: New York; Chicago; Dallas; San Francisco; Los Angeles; Seattle; 
Leeds, England. Canadian Division: Delaware & Williams Company, Lid., 
Toronto. 


Packaging and Bottling Equipment 


ymber on card at back FOOD ENGINEERING, JULY, 1957 

















Pictured above is one of three Hamilton can machine lines installed at Sherwin-Williams’ San Leandro, Calif., 


can making plant. This line includes a new Hamilton 501 bodymaker, flanger, duplex slitter and tester 


The Hamilton 501 bodymaker is extremely versatile— 
capable of handling cans up to 404 x 510 


The new Hamilton 501 bodymaker is one of the makers and related Hamilton can machinery. Two 
most versatile high speed machines in its field Hamilton 501 lines are helping Sherwin-William 
adjustments can be made readily to produce cans manufacture a portion of its own can requir 
from 202 x 202 to 404 x 510 sizes. And high ments, as well as supplying the package need 
speeds can be maintained even in making the of other firms in the oil and paint industry 
larger can sizes Write today for complete details, including 

The Sherwin-Williams Co. is one of the can specifications, of the new Hamilton 501 body 
makers to recently install Hamilton 501 body maker 


EFiamilton Division Hamilton, Ohio lary 


BALDWIN: LIMA- HAMILTON ww) 
hine 2016 bn x5 


J 


Diese! engines *« Mechanical and hydraulic presses n making mac 














Maneuverable BAKER “FT” Electric Trucks have 
lower silhouette, greater stability! 


@ Ability to maneuver safely and quickly in controls—right where operator wants them — 


narrow aisles and tight places with large, heavy are easy and simple to actuate. Absence of cowl 


loads means more and faster work from new and other obstructions means better visibility, 


Baker “FT” electric trucks. Contributing greater ease in mounting and dismounting from 


factors are less overhang, lighter weight, lower either side. Dynamic braking means greater 
ilhouette, greater stability, shorter turning safety on ramps, smoother stops, more protec- 
radius and greater forward tilt. tion for truck and load. Self-energizing, self- 
equalizing hydraulic foot brakes and separate 
These new trucks have many other features for parking brake linked to driver’s seat give 


safe, more effic ient Ope ration. More convenient added safety. 


Capa ities to 6000 pounds, Write for specific bulletins. 


THE BAKER-RAULANG COMPANY 


G¥s1-020 1277 WEST 8Oth STREET « CLEVELAND 2, OHIO 
Hindustriattrucks fubetdiary 09 -@tksMovates Soupecy 
" << | f e data, circle tt paae be vd 
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Packaging is more than “Skin Deep”! 


Packaging Problem: 


The Williamson Candy Company of Chicago, Illi 
nois was faced with a serious packaging problem. 
Their “Oh Henry” candy bar was using a wrapper 
that required an adhesive seal. Transfer of the ad- 
hesive not only caused the bars to stick together in 
shipping cartons, but, in vending machines, the bars 


Solution: 


Western-Waxide’s research scientists and food tech- 


nologists, after a thorough study of the problem, de 
veloped the first heat sealed wrapper of this type for 
a chocolate candy bar. Heat sealing solved the ad- 
hesive problem . . . but, the wrapper had to be heat 
sealable at low temperatures and high speeds. Other 
wise, the chocolate would melt. 

They developed a special wrap of 8 Ib. tissue lami 
1577LM to 25 


lb. glassine. This wrap provided a positive fold, with 


nated with special wax formula No. 


no “spring back’. I he special wax formula provided 
lower moisture-vapor transfer, was heat sealable at a 
low temperature, yet could be wrapped and sealed 


on a Lynch Wrap-O-Matic machine at the rate of 


were coming unwrapped and vending machine op- 
erators were registering complaints. 

In addition, the natural shape of the “Oh Henry” 
bar had a tendency to cause the adhesive to smear 
on the elevators and carriers of wrapping machines 


resulting in costly slow-downs and rejections. 
& J 


over 100 per minute. To add extra high gloss to the 
brown, yellow and red printed wrapper, the surface 


was over coated with clear lacquer. 


Western-Waxide package research and development 
turns problems into profits for you! These services 
of our packaging research and development labora 
tories and personnel are available to solve your 


packaging problems. Write or phone your nearest 


Western Waxide offic € today. 


Increased Sales 


... by Design! 


CROWN ZELLERBACH CORPORATION 


WESTERN-WAXIDE SPECIALTY PACKAGING DIVISION 


PLANTS AND SALES OFFICES. SAN LEANDRO AND LOS ANGELES, CALIFORNIA - 


SALES SERVICE OFFICES: Akron + Atlanta * Chicago + Cincinnati + Da 
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NORTH PORTLAND, OREGON ~ § 5 AND KANSAS ( 


* Memphis * New York City + Omaha 
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Eastern Divisior 


Report from Continental's new Research Center* 











Poole Vaud slo Vana 


ia 


Test packs of virtually any canned 
product can be made here, simulating 
actual commercial production. 


TEST PACKING SOLVES PROCESSING AND 
PACKAGING PROBLEMS BEFORE THEY HAPPEN 


What does Continental Can Company know about 
your packaging and processing problems? Quite a bit 


kinks 


prac kaging and processing operation before you even 


In fact in many cases we get the out of your 


} now the y exist 


At Continental's fabulous research & development 


center, a huge pilot area is equipped to duplicat 


actual commercial production of any product made 


— from soup to nuts — every step of the way. So our 


recommendations to you are based on solid experi- 


ence, not merely hypotheses 


Take soft drinks for example. Our engineers tested 
many compositions of metal before developing a can 
with the necessary strength for high carbonation, plus 
a protective enamel lining. Liquid detergents needed 
special experiment too, until Continental produced 
a sturdy, non-corrosive can that could be easily 


marketed 


This pre-testing research can help you too. If you're 
a Continental customer... or would like to be, call 


your nearest Continental representative. Our experts 


and engineers are eager to help you solve your packag- 


ing and processing problems 


*TOP AWARD WINNER 


CONTINENTAL 
CAN COMPANY 


135 So. La Salle St ago 3 a divisior uss Building, San Francisco 4 
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A MESSAGE TO AMERICAN 


INDUSTRY 


ONE OF A SERIES 


What Research Means 
to American Business 


American industry plans to invest $150 
billion in new plant and equipment during 
the next four years— more than in the five 
years 1952-1956. It plans to carry out this 
record investment even though manufac- 
turing capacity has nearly doubled since 
World War Hl. These facts are reported in 
MecGraw-Hill’s tenth annual survey of Business’ 
Plans for New Plants and Equipment. They 
contradict many long-established theories about 
investment in capital goods. 

According to the textbooks, a high and rising 
level of capital investment is generally followed 
by a decline. The bigger the rise —so the old 
theory goes—the bigger the decline will be. But, 
after a decade of high-level investment and an 
especially strong rise in the past two years, in- 
dustry now has plans to keep right on with 
near-record outlays for plant and equipment. 
Does this mean some new factor has been added, 


to change the investment cycle? 


The New Factor — Research 


The latest McGraw-Hill survey points 
out one new factor which, more than any 
other, is changing the nature of the in- 
vesitment process. This is the record outlay 


planned by U.S. corporations for seientifie re- 
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search and development—to create new prod- 
ucts and develop new industrial processes. The 
rapid growth of research in industry, and plans 
for even more remarkable growth in the years 
ahead, are shown by the accompanying table. 

This year industry plans to spend $7 bil- 
lion on research and development — up 
20° from 1956. By 1960 it will spend $9 
billion — enough to create a major new 
industry. 

By 1960 manufacturing industry ex- 
pects sales to be up 26° —with half the 


increase in products that were not made 


in 1956. 





Growth of Research and Development Expenditures 
(Millions of Dollars) 


PLANNE 
1955 1956 1957 1960 
Machinery 408 506 577 
Electrical Equipment 950 1,149 
Aircraft and Parts 


Fabricated Metal Products 


and Ordnance 

Professional and Scientific 
Instruments 

Chemicals 

Paper, Rubber, Stone, Clay 
and Glass Products 

Petroleum Products 

Other Manufacturing 

Non manufacturing industries 


ALL INDUSTRIES 4,/67 6.096 








What Research Is Doing 


Here are some examples of how industrial 
research Is opening up Hew markets, or com 
pelling the modernization of old facilities: 

New automatic controls in petroleum re 
fining will raise the quality of gasoline and 
reduce the time required lor production, A new 
process for recovering oil from depleted wells 
promises to multiply our potential reserves. 

\ new process for treating iron ore will 
permit the ore to be fed directly into steel fur- 
naces — without the need for blast furnaces o1 
coke ovens, 

New turbine engines — made possible by 
the development of heat-resistant alloys for tur- 
bine parts—ofler greatly increased power for 
aircraft, ships and automobiles. 

Altogether, industry plans to introduce 
more new products in 1957-1960 than in 
any previous four-year period. It also plans 
new processes on a scale that will make much 
ol out present capacity obsolete. These new 
products and new processes are the secret be- 
hind continuing plans for high investment. 

One-third of all manufacturing firms are 
building new plants this year to produce new 
products, and by 1960 this may account for 
10°%, to 20% of all capital expenditures. At the 
same time, manutacturing companies report 
that over half their capital expenditures in the 
next four years will be for modernization of 
equipment and introduction of new processes. 
Thus the preponderant share of new investment 
will be based on developments growing out of 


research. 


A New Kind of Prosperity 


The keen interest of U.S. business firms 
in scientific research points the way to a 
new kind of prosperity for our economy 


—a prosperity based on deliberate creative- 


ness. As long as we can create new products 
that will offer better value to consumers or cut 
costs to manufacturing firms, business will con- 
tinue at a high level—not at fever pitch. per- 
haps, and it is to be hoped not at an inflationary 
pitch. But based on a steady stream of new 
products and processes, we can have a high 
level of general prosperity that defies the old 


laws of boom and bust. 


It’s Not Automatic 


Of course, there is no guarantee. New prod- 
ucts do not spring up by magic as the medieval 
alchemists hoped they would. They are found 
as the result of long and expensive effort in 
laboratories and pilot plants. This effort requires 
an increasing number of trained scientists and 
engineers. In 1957 alone, manufacturing com- 
panies report they will need 7% more of these 
highly trained people in research and develop- 
ment. And by 1960, they will need an additional 
15% to carry out planned research programs. 

The effort to maintain prosperity — as 
well as the national defense effort — will 
depend increasingly on this supply of 
scientific and technical personnel. But if 
we can supply the people, industry now 
has the plans for a research effort that will 
put an end to the spectre of idle plants 


and idle workers. 





This message is one of a series prepared by the 
McGraw-Hill Department of Economics to help 
increase public knowledge and understanding 
of important nation-wide developments. Per- 
mission is freely extended to newspapers, 
groups or individuals to quote or reprint all 


or parts of the text. 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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STG PROBLEMS SOLVED 
anew °Y AMESTEAM 


GENERATOR 


“. .. most economical and trouble-free unit we have 
owned in our thirty years”, writes J. J. Giammalvo 
about his AMESTEAM GENERATOR. 


“,., the boiler operates with a minimum of maintenance beyond 
opening and cleaning for annual inspection. It easily handles 
our steam requirements from the lowest demand days to full 
rating when our dryers and condensers are being used to 
capacity, operating faithfully, week after week, burning No. 6 
fuel oil. 


“This boiler, installed on January 5, 1951, has been by far the 
most economical and trouble-free unit we have owned in the 
thirty years we have been engaged in the manufacture of cheese 
and other dairy products...” 


Food processing steam requirements from : 
lowest demand days to full capacity easily Food plant appreciates space savings, performance 
handled by this AMESTEAM GENERATOR. and service. 


“Up to the time we purchased your AMESTEAM GENER- 
ATORS, we were users of coal”, writes Erwin C. Meyer of 
“HANSA” Pure Food Factory, Mamaroneck, N.Y. “We needed 
new boilers, so the writer studied different makes of steam 
generators and finally decided on your generator because it 
was so compact and complete. 

“,.. the new AMESTEAM GENERATORS are in their new 
boiler house and we are well pleased with their performance. 
We require very little service from you. The service you ren- 
dered was prompt and very cordial. It was a pleasure and it is 
a pleasure to do business with your firm.” 


At Gates Rubber Company — “very reliable and entirely 
satisfactory”. 
Robert L. Hall of Gates Rubber Company Sales Division, Inc., 


reports on the AMESTEAM GENERATOR in the firm's Sioux 
City, lowa plant: 


Space problem solved by compact 

AMESTEAM GENERATORS dependably serv satisfactory in our application. The boiler has carried the maxi- 

ing large Pure Food Factory. mum load that we have required of it and we have absolutely 
no mechanical or electrical difficulties since its installation” 
(May, 1956). 


“We have found this equipment to be very reliable and entirely 


. we had occasion recently to inspect the boiler internally, 
and it was found to be in excellent condition in every respect” 


WHAT'S YOUR STEAM PROBLEM? 


If you need 10 to 600 HP and want the kind of space-saving, 
trouble-free service enjoyed by these owners of AMESTEAM 
GENERATORS, write today for our catalog and the name of 
your nearby AMESTEAM dealer. 


Space-saving, efficient AMESTEAM 
GENERATOR delivering dependable 
steam for Gates Rubber Company 
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Better 
Conditioned, 
Finer 


Foods OK DRI-SWEET 42 D.E. (GRANULATED) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 
and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes... if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 
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KEEPING UP WITH THE FIELD 


Automation Cuts Candy Costs 


New techniques in automatic con- 
trol manual, batch 
candy process to straight-line opera 


can convert a 
tion and cut production time from 
16 hours to 35 minutes, asserts W. J. 
Scarlett, food industry sales mana 
ger for Minneapolis-Honeywell regu 
lator Co. 

In addition, the modernization re- 
needed two-thirds, 
slashes man-hours per unit in 


duces 
and 


half. 


space by 


Rayed Plastics Under Test 


Preparing for the era of radiation 
processing of foods, researchers at 
Electric’s Hanford Atomic 

Operation, at Richland, 
ire finding out how various 
react to the A-rays 


l'‘o test the exposed, rigid ind 


General 
Products 
Wash., 
plastics 


emi-rigid materials, novel machines 
have been developed that gage flex 
strength of the 


ing and vibration 


various plastics 


New Dip Protects Fish 


Prevention of freezer burn and di 
coloration in frozen fishery products 
is now achieved with a single glaze 
containing a carbohydrate material, 

cording to Fish & Wildlife Service. 

he glaze, applied by dipping such 
teak 


brine, 


items as salmon 
1 glucose-salt 
free, and does not 


ind shrimp in 
1S edible, crack 
Va pOrize O! be 
ome permeable to oxygen 


Studies Can Sweating 


Sweat 
during occdl hipme nti now under 
tudy at Stanford Research Institute, 
is a result of a joint effort by the 
League of ( 
terminal, and 
firms on the 


damage to inned good 


Canners ilifornia and 


33 steam hip con 


tainer supply West 
Coast 

Ihe damage, caused by condensa 
tion of moisture on the canned prod 
ucts, is found in both 
and off hipments, and is par- 


ticularly vere during the winter 


intercoastal 


hor 
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Dedicates Ultramodern Ice Cream and Milk Plant 


The doors have just opened on thi 
Seattle, Washington 
docks are located at the rear of the 
facility—which will 10). 000 ¢ 


ce real pel yCal 


| ink re 


p oduce 
ontains late 


materials handling, and produ tion 


brand-new 
eiving area can be seen at left 


201x292-ft 


t equipm nt 


milk and ice cream factory in 


» loadin 


inmatior 


ind tw 


his ¢ 


building 


of milk per day and 3,000,001 


for efhicient sanitation, fre 





Maker of Synthetic Carotene To Fight FDA Ruling 


Vigorous opposition is promi ed 
by Hoffman-La Roche, Nutley, N. J 
to a recent FDA ruling that classifi 
ynthetic Beta ¢ 
tar color 


rotten i i coal 
The amendment, published in the 


l’ederal Register, June reverses the 


Automatic Case Handling 


Ot high mite! tt 
moving a large th yjiume of ised 


goods to order assembly 
ystem 


Mill 


handling gla ; con 


points is thi Kk conveyor! 
installed at r Cork Co 
ville, N. J 
tainers, the er 200 con 
veyors and I'welve 


tre! ( 
ynitre ni 


of the 
law and so broadens the definition of 
that they 
coloring 


previous liberal inte rpretation 


coal tar colors now will 


include not only material 
ictually 
iny color that i 


to coal tar constituents and 


derived from coal tars—but 
related in chemical 
Structure 
could be derived from them 
Synthetic Beta Carotene, 
man-La Roche points out, 1 
from citral, lemon grass, oils, and 
other natural product No coal tat 


introduced into the 


Hoff 


derived 


constituents ar 
molecule, and the 
tical with 


oures 


ompound ts iden 
carotene from natural 
Phe company will request a pub 
lic hearing to present further cn 
tific data, and to call for a re 
ment of the 


imend 


definition 


International Food Law Urged 


Obligatory labelling of food prod 
onal trade ha been 
olution a | ed D 


| 
ittend 


ts in internat 
for in a 
cientist ind 
ing the 
roreigu 
Italy 
Ihe 
nation 
idditive 


on food 


manufactur 
W orld 


ubstance 


Sym po ium on 
in food at Como 
del pate enting 
recognize the necessity fo 
, but want a full 
containers listing the ub 
added by the 
to guard 


repre 
tatement 
tances manufacturer 
iwainst indiscriminate use 


of preservative 





New Dutch Process 
Turns Grass to Wine 


Overthrowing traditional method 
for preparing the cup that cheers, a 


new patented Dutch proce turn 


out wine from grass and sugar—at a 
cost of only 20c. per gal., as com 
pared with 35c. in the standard tech 
nique, Developer is Dr. Jacob 
Bruiner, formerly with the Nether 
lands Kast Indies’ sugar industry 
Here’s how it’s done. Grass, o1 
other vegetable matter, is extracted 
with water, then mixed with sugar 


ind yeast culture. It takes 1 Ib. of 
grass and 4 |b. of sugar for 2 gal. of 
finished product 

After fermentation (124-13% al 
cohol by wine is Clarified 
polished”. Because the proce 
methyl alcohol 


aging 1s not 


volume 
and 
avoids formation of 
or fusel oil necessary 

The new win which are said 
to taste much like the 


uct, ar projected a 


Braap prod 
tli CXC¢ Ihe nt by 
thrown 


egetabl 


material 
fruit 


md cane to] 


product for How 


, 
such a and 


iway, 


Cannery wast 


Canada to Stiffen Food Laws 


lo counter camplaints against 


present labeling and packaging of 
old in Canada, Canadian au 


thorities 


foods 
are planning to 11Ti¢ nd food 
and drug regulations and then bach 
them up with a program of rigid en 
forcement 

Principle under attention 
ire slack filling particularly of dump 
filled dry produc ts: 
tenng of net content: 


points 


inconspicous let 


on the label 


fractional net weight uch as 3} 
and 54-oz. fills, that make it hard 
to compare prices between brand 


ind insufficient packaging for pr 
miums, enclosed with the product 


Industry Leaders Polled 
On Food Irradiation 
lreatment of 


tion is still 
live years 


I idia 


pos: ibly 


vith 
tine oft 
according to the 
opimons of a range 
research and industrial 
cently polled by ‘The 
Research Foundation 


food 
OLE 
expert 
of tood 
leader re 
Refrigeration 


W ice 


Counteracting many optimistic 
in the press, these men feel 
that the concept of total steriliza 


tion with A-rays may b« dropped in 


reports 


favor of partial sterilization, or pa: 
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*‘eurization which presents less 
problems in off flavors. Estimates of 
the actual moment when this tech 
nique will become commercially 
available ranged from two to five 
years, with emphasis on the longer 
period 

The experts also declare that ray 
ing of foods will not significantly af 
fect present processing m¢ thod but 


will only upplement these tech 
niques and pos ibly give rise to new 
typ of food product: 


Distributors Fight High Costs 
By spite higher wages and mate 
rial cost ind shorter work hour 
the food distribution industry ha 
cut margin 224 to 18% over 
the past 2] years”, declared John A 
Logan, president, National Assn. of 
lood Chain speaking before the 
Consumers Study Subcommittee of 
the House Agricultural Committ 
Ihe Congressional group, seeking 
to imerease food distribution 
eficiency, heard Mr 
ter warehouses, more 
ils handling techniques, packaging, 
tore efhiciency as major 
distributors fight to 
on distribution margins 


from 


Logan cite bet 
efficient mate 


ind increased 
uivances in the 


fay even 





Reclaims Fire-Damaged Cans 


with the 
pac kage d goods 


lor canners faced serious 
problem of reclaiming 
there 


automat 


ifter a fir new hope in the 
that 
container: 


metalli ul 


m of an machine 


] 


trips damaged label 
elk tri ally 


from 


restores thy 


face, and buffs cans to their original 
finish, ‘The unit, sponsored by the 
Canners Exchange and built by Mag 
nuson Engineers, can be rushed any 
where in the country, and is expected 
to lower insurance costs by reducing 
fire losses of canned food 


Radioactive Carbon Reveals 
Sugar Penetration in Fruit 


[he mystery of sugar penetration 
in canned peaches has been dis- 
pelled through use of modern, radio- 
ictive carbon, in an experiment at 
U. of California sponsored by 
American Maize Products Co 

Starch hydrolysis products of the 


amylose series—tagged with the 
hot” carbon—were added to the 
ugar syrups used in canning cling 
peaches. Penetration after process 
ing was checked with histological 


ind radio-chemical techniques 

I'he scientists report that various 
travel indescriminately into 
peaches, appearing in and between 
the fruit cells, but the rate of diffu 
ion is inversely related to the num 


ugars 


ber of glucose units in each sugar. 


To Probe Local ‘Food & Drugs’ 


and municipal food and 
studied 
with an eye to increasing their ef 
fectiven¢ is a result of action by 
the Association of Food & Drug Off 
cials of the U. S. (AFDOUS) 

I'he Association has adopted a 
committee report recommending a 
tudy of laws, housing and lab 
facilities, and personnel problems 
patterned after the recent Citizens 
\dvisory Committee study of Fed 
eral Food & Drug procedures. 

Preliminary survey of the prob 


lems, for which AFDOUS has allo 


State 
drug organizations will be 


cated funds, will be conducted by 
Public Administrative Service, Chi 
cago 


AFDOUS Elects Officers 


Picked to guide the Association of 
ood & Drug Officials of the U. S. 

APDOUS) for the coming year 
are: Lowell Oranger, Chicago, presi 
dent; Ed Randall, Reno, Nev., vice 
president; and Joe Lackey, Austin 
l’ex., secretary-treasurer. 


NAFFP Convention Head 


Leon C. Jones, vice-president of 
J. R. Simplot Co., Caldwell, Ida., 
has been picked as chairman of the 
National Frozen Food Convention, 
ponsored by the National Assn. of 
I'rozen Food Packers and slated for 
March 2-6 


in Chicago 
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See your wholesaler for 


genetr ¢ emcee tail 


a complete line for your every need! 





genetron ll —ORANGE LABEL For industrial and commercial refrigeration and air conditioning 


systems using single or multi-stage centrifugal compressors. Can 
TRICHLOROMONOFLUOROMETHANE 8 & i : 
also be used for either direct or indirect expansion-type systems. 





Used in virtually all types of refrigeration and air conditioning 


genetron 12 — waite LABEL equipment, large and small, household and industrial, direct and 


DICHLORODIFLUOROMETHANE indirect expansion systems 


Typical units in which “Genetron” 12 and 22 are used: refrig- 
erators, freezers, frozen food lockers, window air conditioners, 


genetron 22 —GREEN LABEL home or office console units, large custom-built units for com 


MONOCHLORODIFLUOROMETHANE mercial comfort or industrial processes, large store units, mobile 


units for transportation equipment, large home units for addition 
to present hot air heating systems 





Used in 50-ton and larger centrifugal compressors, primarily 


genetron 113 _purrte LABEL for large comfort cooling systems, brine cooling systems, and 


TRICHLOROTRIFLUOROETHANE other commercial and industrial air conditioning and refrigera 


tion systems 





genetron 14,_s1ve LABEL Used in centrifugal and rotary compressors for commercial, in 


DICHLOROTETRAFLUOROETHANE dustrial and household refrigeration. 











QUICK FACTS on genetron super-dry refrigerants 


@ Guaranteed exceptionally low moisture @ Freely interchangeable and may be mixed 
content in any proportions with comparable fluorinated 
hydrocarbons meeting the same strict refrig- 


@ Non-corrosive to standard equipment ; . 
erant specifications 


materials 





® Non-toxic, non-flammable, stable, safe @ Aid in lubrication of equipment; generally 


®@ Critical and freezing points well outside miscible with oil 


ti - | 
vOngE GF SEER ae @ Available everywhere, f 


@ Solvent action on oil helps prevent from refrigeration wholesalers 
solidification or congealing of lubricant throughout the country 


genetron department 
GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 


40 Rector Street, New York 6,N. ¥ 
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Why you get 


MORE FOR YOUR MONEY 
with Foxboro Instrumentation 


The widespread preference of leading food 
processors for Foxboro Instruments is no acci 
dent. Behind all Foxboro products stand 49 years 
of engineering integrity in creating instrumenta 


tion, not merely as mechanical devices, but 


primarily as the means to make processes oper 





ate more efficiently. You get the benefits of this 
experience in exclusive Foxboro Services that 
insure better applications of instruments, more 
dependable performance of your installation, 
and upgrading of your own process control men. 
Typical Foxboro extra-value Services: 


a Engineering 


Before any application of a Fox- 
boro Instrument or System is recom- 
mended, it has been exhaustively 
group-studied by Foxboro Engi- 
neers with specialized knowledge 
industry requirements 
and characteristics of the process 


of specific 


involved. Resulting Application 
Engineering Data is available on 
request, 





Scheduled Maintenance Service ~ ror 
your protection against variations in production quality and 
process down-time, Foxboro makes available a Scheduled 
Service Agreement. Under this plan, a factory-trained Foxboro 
Technician scheduled 


Foxboro Instrumentation at continuous peak efficiency. 


calls at intervals to maintain your 


WRITE FOR detailed information on Foxboro Instrumentation 
and its “problem processes”. The Foxboro 
Company, Foxboro, Mass., U. S. A. 


application for your 
307 Neponset Ave., 


Training Classes — for instrument men and 
the Company offers 
intensive 3-week training courses in the use, 


engineers of Foxboro Instrument users, 
mechanics, 
application and maintenance of instruments. Conducted by 
full-time staff, with lectures by engineering and research de- 
partment specialists, in Training Center at Foxboro, Mass. 


FOXBORO 


REG. U.S. PAT. OFF. 





INSTRUMENTATION for the Food Industry 
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for EVERY Process 


LA PORTE 2 


FLEXIBLE STEEL CONVEYOR BELTING 


Food moves smoothly through 
freezing, cooking and dehy- 
drating processes on this all- 
process conveyor belting that 
costs less, wears longer, and 
requires less maintenance, 
The open-mesh construc- 
tion assures a positive drive 
on the sprocket, provides for 
Research Center Nears Opening fast drainage, permits free 


=? ; circulations of air around 
duled for early completion is thi 
' 1 . products in process, prevents waste accumulation, protects your products agai 
nulti-million dollar food research cen 
: odors and off flavors, and makes sterilizing with a steam gun or scalding water s 
ter, now being built by General Food 


Corp., at ‘Tarrytown, N. Y. Shown 


from left to right are the administra 


and easy 
If you process, package, ship, or store food products this is the belt for you. Avail 


able in 14” x 1” also 1” x 1” in any length and 
tion, science, and de velopment build 


ing The New York Thruway’s nev t 
Tappan Zee Bridge is in the back LA PORTE Ask your Mill Supplier or write 
ground if for illustrated literature, prices. 
7 
Ps ee) oe oe Ce On © 


World Food Shorts af BOX 124 La Porte, Indiana 





practically any width. 

















Skim milk may find an important 


new market in Anstaha coven | N@W Package-Imprinting Attachment 


pasture-treating experiments prove 


ite ge yong Pir mag makes accurately-located, high-quality imprints 
OaCUC SHOW all OM mcrease iW . 
ace aaa on side of cases, crates, cans, ete. 
: ererree Rapen | 
A Simplified MSG Process that cut ae Pete ae "750" ri 
machine... imprints contents 
identifications, other legends 
on side surface of set-up car- 
fons and cases, rectangular 
metal cans, wood crates, wire 
or strap-bound bundles, etc 
Attaches to conveyor, case- 
sealer, other production equip- 
l'rozen-F'ood Production is on thi ment. Not just another 
increase in England. Emphasis | sips “marker” but a precision im- 
on automatic lines (for items such printer that gives “printing- 
is fish sticks), freezing tunnels, and . press” results. Also available 
larger cold-storage plants ' for imprinting all 4 sides 


equipment and personnel requir 
ments is reported by Japan’s Kyowa 
fermentation Industry Co. Direct 
fermentation of inexpensive mate! 
ils (sugars and ammonium com 
pounds) gives high yield of gluyami 


i¢ id 


Processed Beef will be Costa Rica This new unit is fully automatic, operates by means of microswitch- 
latest export item when its modern activated electro-mechanism that registers imprints accurately; has 
slaughter house at San Jose is com built-in motor-driven flexographic printing system that synchronizes 
pleted. The $1,000,000 plant will with surface speed of package. Uses fast-drying liquid ink of any 
have modern refrigeration and freez color and rubber type or dies. Write for Bulletin RIN-5. 

ing facilities. Previously, a lack of 
uch installations necessitated export 


a , Tre ADOLPH GOTTSCHO, INC. |4voner« 
New Rubber-Belt Conveyor that mn 6 sane CODING, MARKING 
gotiates three-dimensional curve Dept. G, Hillside 5, N. J. IMPRINTING 


with ease is offered by Gewerkschaft In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal) MACHINES 
kKisenhutte Westfalia, Luenen, Ger 
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just press 


and save 


with a B):\V¢ 


ro-ball 


airmatic 


Because it’s a compact, self-contained, mobile unit that does 3 jobs, it 
offers appreciable handling and production savings. You press one button 


and activate a superbly engineered system consisting of a dump bin, a 


sifter, and an airmatic conveyor. 


STAINLESS STEEL COVER 5. 
STAINLESS DUMP HOPPER 6. 
7. CASTERS AND FLOOR LOCKS 
- SELF-CONTAINED AIR SUPPLY 


RO-BALL SIFTER 
BAG REST 


It incorporates these features: 


AERATING CHAMBER 
CONVEYOR TUBE 


It sifts and conveys in excess of 100 lbs. per min., for distances up 
to 175 feet, not only your standard flours, but specialty materials that can’t 


be handled by your main system. 


Its simple, rugged construction, ease 


of operation and maintenance, plus the highly effective sifting job it does 
through its super-active ball cleaning device, make it indispensable to 
hundreds of plants. Sanitary tubular construction, self-cleaning air system, 
and easy access to all parts assure maximum sanitation. 


The J. H. DAY Co. 


Division of The Cleveland Automatic Machine Co 


SERVING THE PROCESS INDUSTRY SINCE 1887 
4924 BEECH ST., CINCINNATI 12, OHIO 
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many. Suitable for fine- and coarse 


grain material ind produce, th 
units have capacities up to 395 cu 
yd. per hr., and operate at speeds up 
to 44 ft. per se McGraw-Hill 


World News 


BRIEFLY 


e HUMANE SLAUGHTER 
that holds animals motionless in the 
knocking pen will now be licensed to 
packers by Koch Supplies, Inc., Kansas 
City following an agreement with the 
patent holder, Scitz Packing Co., St 
Joseph, Mo 





method 


@ VENDING MACHINE that gives a 
hoice of two different kinds of bottled 
drinks has been invented by J. R. Clem, 
Dallas, ‘Vex 


® BOYSENBERRY CONCENTRATE 

1 new fruit beverage—has been devel 
oped at U. of California, Davis. ‘Taste 
panels report that the tangy product is 


very refreshing 


@ SAFETY AWARD for 
manhours without a disabling injury ha: 
been presented to Knouse Foods’ Peach 
Glen, Pa. plant by the Pennsylvania 
Mf Assn 


1,000,000 


e COLORED FILM WRAPS for do 
mestic and imported fish products have 
been banned by Canadian food and drug 
charge that the colors 

consumer as to qual 


authonitice They 
tend to deceive the 
ify of the food 


@ MERGER of Shirriff-Horsey Corp 
Ltd. and Salada Tea Co. of Canada Ltd 
including the U.S. company Salada Tea 
Co., Inc.) is definitely being planned, 
according to a joint statement issued by 
both firms 


Action on Standards 


l‘ollowing actions have been taken 
by the Agricultural Marketing Serv- 
ice (AMS) Food & Drug Adminis 
tration (FDA) on U. S. Standards 
ind allowable tolerances of various 
pesticides on raw agricultural com 
modities. References are to the Fed- 
eral Register. 

Kadota Figs, Canned, AMS notice 
of proposed revision in U.S. Stand 
ards, F.R., May 15, p. 3418 

Persian (Tahiti) limes, AMS no 
tice of U.S. Standards, F.R., May 15, 
p 3405 

Frozen shrimp, raw breaded, AMS 
notice of proposed U.S. Standards, 
F.R., May 18, p. 3484. 

Walnuts in the shell, AMS notice 
of proposed revision in U.S. Stand- 
ards, F'.R., May 21, p. 3519. 

Cranberries, fresh, AMS notice of 
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NEW Samison feature gives metal 


clad doors full protection against moisture penetration 


Sealed Penetrating Bolts. The bolts that attach hardware are com 


pletely sealed on the warm side 

Locked and Soldered Seams (right) also add to all-around protection 
Vap-r-tyt construction of locked and soldered seams 

and sealed penetrating bolts is an exclusive Jamison 

feature. Vap-r-tyt adds longer life to cold storage 

doors by guarding again 


variably results when moisture condens 


deterioration which in 


» on the inside 


of the door. 
For practical solutions to your door problems in low 
t get the facts from Jamison 


temperature storage, firs 
Storage Door Co 


Write to Jamison Cold 
Hagerstown, Md. 

















All Jamison Super Freezer Doors (left) and Lo-Temp Doors (right) 
are furnished with Vap-r-tyt construction as standard equipment More JAMISON Doors are used by more people 
Door in the world 


iS an extra on other metal clad door than any other Cold Storage 


Vap-r-tyt is also available ; 
*Vap-r-tyt is a Jamison trademar) 
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where the need is 


specify 


TYGON 
PLASTIC 


ry 

“= are some fields of industry, some professions, where more than ordinary 
care is required. Food is on medicine another, chemical research a third. Here 
purity in its truest sense must be enveloped with meticulous care every step of 
the way 


telatively minor elements of equipment often play a vital part. For example, if the 
tubing used to transport liquid food should be attack d by one of the food chemicals 
trouble could be serious; a life could be endangered if the wrong tubing were used 
to convey blood or blood plasma; a r search project could fail if contaminants 
leached out to spoil a solution 

This is why those whose job it is to safeguard purity specify Tygon Tubing for 
critical tasks. This flexible, plastic tubing, crystal clear, flexible as a piece of string 
tough as leather, resistant to acids and alkalies, offers a combination of properties 
found in no other material 

And like metal alloys, basic properties of this unique “flexible glass” plastic tubing 
can be varied to meet a wide range of special requirements. Thus, Tygon Tubing 
is made in many standard formulations and in innumerable special ones 

lhat is why those whose job it is to safeguard purity specify the specific formu- 
lation of Tygon Tubing designed to fit their exact needs for they know, as do 
we, that no single formulation can do all things well 





PLASTICS & SYNTHETICS DIVISION 


Tygon plostic Tubing is made in many for x * w, 
r eal 


mulations, each designed for a specific usage 


oe yoo 
aa U. S. STONEWARE 
Write for Bulletin 1-97 . e 
ee AKRON 9, OHIO ad 
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proposed U.S. Standards, F.R., June 
+, p. 3881. 

Onions, canned, AMS notice of 
time extension for filing data, F.R., 
June 4, p. 3882 

Prickly pear jelly, FDA Standards 
of Identity, F.R., May 23, p. 3639. 

Certain canned fruits and artifi 
cially sweetened canned fruits, 
IDA Standards of Identity, F.R., 
May 28, p. 3733; correction, F.R., 
May 30, p. 3816 

Orange juice, canned industrial 
orange juice, orange juice for proc- 
essing, concentrated orange juice, 
and sweetened concentrated orange 
juice, FDA Standards of Identity, 
F.R., June 4, p. 3893. 

On asparagus, barley, blackberries, 
boysenberries, carrots, collards, corn, 
currants, dandelions, dewberries, en 
dive, figs, garlic, gooseberries, guavas, 
horseradish, kohlrabi, leeks, logan- 
berries, mushrooms, nectarines, oats, 
parsley, parsnips, peppermint, pump 
kins, quinces, radishes, raspberries, 
rice, rye, Ssalsify, shallots, spearmint, 
swiss chard, water cress, wheat, meat 
of cattle, swine, chickens, ducks, 
geese & turkeys, chicken eggs, milk, 
pecans (€* walnuts, tolerances of 
Malathion, F.R., June 7, p. 4031. 

On apples, cherries, and pears, 
tolerances of 0, o-diethyl o- (2-iso 
propyl-4-methyl-6 - pyrimidiny] ) -phos- 
phorothioate, F.R., June 7, p. 4017. 

On peaches, tolerances of sodium 
0-phenylphenate, F.R., June 11, 
p. 4103. 

On pineapple, citrus citron, grape 
fruit, kumquat, lemons, — limes, 
oranges, pineapple, tangelos and tan 
gerines, tolerances of sodium-o 
phenylphenate, F.R., June 11, p 
$076 

On potatoes, grapes, pineapple, 
and sugar beets and tops, tolerances 
of sodium 2, 2-dichloropropionat 
I’.R., June 11, p. 4076 

Okra, canned, AMS notice of 
U.S. Standards, F.R., June 7, p 
40} 2. 

Clingstone peaches, canned, AMS 
notice of U.S. Standards, F. R 
June 12, p +126 

On milk tolerances of Methoxy 
chlor, '.R., May 18 p +85 

On apples, celery, peaches, and 
tomatoe tolerance of Dichlone 
F.R., May 23, p. 3624 

On wheat, corn, barley, oats, rice, 
grain sorghum, rye and buckwheat, 
exemption from tolerances of chloro- 
picrin, F.R., May 25, p. 3707. 

On string beans, bitter melon, 
cantaloups, cavendish bananas, citrus 
fruits, cucumbers, guavas, litchi nuts, 
mangoes, papayas, peppers, pine 
apples, zucchini squash and plums, 
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BELTS 


You can combine proc 
essing and product 
movement, whether it 
be doughnuts or dog 
biscuits, pickled beets 
or fried fish, potato 
chips or frozen rabbit, 
Ashworth can _ help 
make savings in 
production. 


WRITE FOR 


ASHWORTH BROS., INC. ime 


WINCHESTER VIRGINIA 


Sales 
Engineers: 











IW Refrigeration Highly Dependable 
Seabrook Farms, near Bridgeton, N. J., have been using Frick refrigerating equipment 
exclusively since 1929. Today, Seabrook operates 22 Frick compressors. Of these, 12 are 
heavy-duty 4-cyl. machines, with |2-in, stroke, Total refrigeration horsepower is over 5000 
Belford Seabrook, vice president in charge of engineering, writes about the excellent 
. service record made by these big 
machines, several of which are in 
continuous operation, day and 
night, most of the year 
"Figured on the original invest 
ment in these compressors, the an 
nual cost of repair parts, including 
their installation, is averaging only 
1 per cent.” Other users have had 
Frick compressors in continuous 
operation for four to six years 
without even opening the machines! 
If you want the last word in re- 
liable refrigeration, specify Frick 
; equipment, and accept nothing less. ; 
r _ PREFAICERATION S16 
Belford Seabrook, Operating Vice Presi- in 
dent, checks the performance of the ; 0 
Frick compressors. 
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Replace them all 


pumps, motors Ke 


~. 7 
ladders 


buckets, brushes 


and clean up faster 
with the new 
Oakite 
SANISEPTOR 


So much taster that a brewery reports the unit paying for 
itself in one day's use...a meat packer figures each hour's 
use of the Oakite SANISEPTOR saves him $1.60...a food 
packer states his maintenance cleaning time has been cut 
‘“iust about in half.’’ 

Not only faster, but better, too, because the cleansing 
jet-stream from the Oakite SANISEPTOR can reach places 
where brushes and mops can’t way up, behind and under 
equipment, in narrow crevices and tight corners. 

Mechanized cleaning couldn't be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be 
cause the Oakite SANISEPTOR operates on your own line 
pressure. Weighs only 25 |lbs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 
Street, New York 6, N.Y 


‘ STRIAL € 
alized INDY ifa 
grt! Ning 


OAKITE. 


Me \ j 
Aa}; " t +> 
FRIALS . METHOOS > SERVIS ~ 


SCIENCE 


=o 4 VIZ 


a 
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tolerances of ethylene dibromide, 
F.R., May 28, p. 3722 

On wheat, barley, oats, rice and 
rye, tolerances of Toxaphene, F.R., 
May SU p 3816 





Schedule of Events 


July 
19-——National Kraut Packers Assn., annual 
onvention; Catawba Cliffs Beach 
Club, Port Clinton, Ohio 
+——National Macaroni Mfrs. Assn., an 
nual meeting; Grand Hotel, Mackinac 
Island, Mich 


August 
International Food Show; Municipal 
Auditorium, Atlanta, Ga 
International pple Assn., annual 
mvention; Netherland Hilton Ho 
tel, Cincinnati 
Gordon Research Conferences, vi 
tamins and metabolism; Colby Junior 
College, New London, N. H 
USDA West. Util. Res. & Dev 
Di imnual potato utilization con 
ference; Albany, Calif 
nal Fan Food & Confection 
Sheraton Astor Hotel, New 
Soybean Processors Assn 
in Soybean Assn., joint annual 
Leamington Hotel, Minne 


t Society of America, na 
hromatograph onference; 


iter, Michigan State U 

















Every Kind 
Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: 
New York, Boston, Wallingford, Conn., 
Philadelphia, Charlotte, Detroit, Cincin- 
nati, Cleveland, Pittsburgh, Buffalo, Mil- 
waukee, Chicago, St. Louis, Seattle, 
Spokane, Los Angeles, San Francisco 
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“The salt we use does 
a 200d job—why change?” 


When you can do a better job with another 





kind of salt, it’s worth making a change 





... And a change to Morton 999” Salt for processed 
foods will insure better, more uniform flavor. For 
‘999’ is a low-price, premium grade salt entirely free 
from bitter calcium and magnesium compounds that 
can distort flavor. Morton “999° Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the 
objectionable trace metals, copper and iron. 

Unlike some salt, the quality of “999° never varies 
from shipment to shipment, whether you buy it in 
bulk for direct salting or brine, or in handy tablets 
made to your own specifications. 

Morton technical service can help you do a 
better job, too. A Morton Consulting Engineer will 
be happy to discuss salt with you. He also can help 
you with such problems as installing a water softening 


system, or modernizing or expanding a brine installa 
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tion. And he’s backed by the services of the best 
equipped salt research center in the world—Morton’s 
multimillion-dollar research laboratory in Woodstock 
Illinois. Best of all, there’s no charge or obligation for 
any help you receive through a Morton representative. 

Regardless of your size, we think you'll find it well 
worthwhile to talk about salt and service with a 


Morton Consulting Engineer. If you agree, just write 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FE7, 120 So. LaSalle ¢ 


Chicago 3, Illinois 





For more data, circle this page number on card at back > 





MORE THAN THE LUBRICATION LEADER.. 


AILEMITE 


YOUR ONE DEPENDABLE SOURCE FOR 
ALL THESE VITAL PRODUCTS: 


® Lubrication Equipment 


® Spray Pump Equipment 





3 Hl Yo cel] loll m (os-t-F@role] o)flaler 


. with nation-wide service and training 
programs to back up the products! 


i “h—— IP (e 


Svckey pur’ 


Alemite is the only single source 
ee for all these famous products: 
Cut Lubrication Costs up to 64%! Alemite offers the 
videst choice of lubrication fittings on the market —time- ; 
saving pumps and guns for handling of lubricants —fully Automatic Airborne 
automatic airborne mist lubrications systems—centralized Oo I L ™ M I S T Lubrication System 
systems for both oil and grease. 


Apply Materials 30% Faster!—If you use any material Centralized ee fg 
that is received in a drum—paint, putty, caulking, even Lubrication Systems aXe cumatic 
food products Alemite can pump direct from the drum , 
to point of application for spraying, extruding, transfer- ’ 
ing, packaging! Hydraulic 


Lubrication Fittings 
Protect Hydraulic Systems!—Alemite offers a complete 


line of non-skive, reusable high pressure hose and cou 


plings for any hydraulic system Barrel Pumps “POWERHOUSE 
And Alemite backs up these products with service for Oil and Grease 


points from coast to coast~with free training programs 
an ant surveys that will save money for 
and plar ) ‘ 7 y STEWART, Manual and Power 


your company! Sohal gf J Operated Pumps and Guns 
For free catalogs and complete information, write Alemite, 


Dept. $-77, 1850 Diversey Parkway, Chicago 14, lil. 


A L E M I TE ene ene rt Vout 


tO. U. §. PAT. OFF SURGEPRUF Hydraulic Hose 


Division of STEWART-WARNER CORPORATION and Couplings 





MEN & COMPANIES —— 


1 
eral 


Personnel 
Bernard T. 


navel ot 


Gloucester, 


Mass. 


Barker is 


Franklin 


new 


Baker 


Lovett 
New 


nrectioners 


manager of Groto of Lawrence L 
In . ‘Sle! preside nt | 
Mire. Ce 





a sub 
Foods 


cocoanuts 


of the Philippines, 
iry of General 
that processes 


commercial ‘ in the 


U. S. and Canada 


Ernest J. Gallo, Robert Gib 
son, E. L. Barr, Robert Mon 
davi, B. W. Goldthwaite, and 
Harry Baccigaluppi have 
lected re 


been 
pectively board 
chairman, first v p econd 
treasure! 


third v.-p 
of Wine 


San Francisce 


ecretar 


Walter Greenspan, Flagst: 
Frozen Food Assoc., In 
Newark, N. J., is 

if Kastern Fro 


new presi 


ted Food 


Norman W. 
Foods ( orp has 
the 


Kempf, General 
been pre 


ented Stroud Jordan 
American Assn 
Hon 


outstanding con 


(ward by the 


of Candy Technologists 
red in his 
ibution to candy researe 
Robert Kinney 


ected executive \ 





Roderick K. Eskew 


standing initiative and lead 


in the organization 

elopment of new 

ind products which 

in increased 

utilization of ivricultural 
prod icts 

Mr Eskew 


pioneering work 


first 


directed the 
nm the 
ful 


the 


commercially suece 
recovering 


fruit 


process for 


flavors from juices in 


concentrated and ubstan 
tially form. Hi 


rroup then developed a con 


unaltered 


making 


tinuou proet ror 


powdered deciduou Truit 


ceremonk jUICes with “‘lo« ked-in 
USDA re mas No 
juired for these 

Moreover, the 


flakes 


In recent 
Washington, top 


the 


refrigeration } 
ognition Superior perv produet 
let Award 
erick K. E 
Head of the 
Philadelphia 


of Eastern 


went to Rod new potat 


Engineerin which have been 


W ynd wood 
Laborat 

Utilization Re 
& Dr velopment I) 


winning a fine ception in 


market tests origi 
nated and 


vyuidanes \ 


intere 


evaluated under 
number of 
ol prec rine are ted in 


lel drated 


—Gets USDA‘s Superior 


Mook : 
for Borden 


Donald E 





Service Award 
tato product It promise 
rvortant new 
tuber 
en nee! it 
rk on a new 
Phi prod 
instantly 


nd have 


it the I ‘ 
Mil Mr. | 

wiated 
Ber 


ind 


ind 

! t 

vn te ot 

then DuPont 

ter Hereule Powder Co 

The ul 
Pubize 


equently went with 
n lo of 


int chief 


Chatill 


called, 

ryvanize Kastern 
irch Labora 
Engineering & 
ent ectior 
iuthored a nun 


irticles detailing 











she. RTOW 
‘BETTER BUILT’ 


means MORE VALUE 
PER DOLLAR 


for « COST-CONSCIOUS BUYERS 
¢ DISCRIMINATING DRIVERS 
° EFFICIENT MAINTENANCE MEN 


Delivery Vehicle Buliders 


Model SL-10 Panel 








BOYERTOWN, PENNA 


BoxF a rome te 
AUTO BODY WORKS, Inc 





Model MC-8, 10, 12 Merchandiser For Information Write To: 
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Here's 


BIG-VOLUME SIFTING 


with BIG SAVINGS! 


RICHMOND/SPROUT-WALDRON 


Gyro-Whip Sifters 


Pa /eos-P 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 3%’ x 3%’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models, Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa- 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 


Write for Bulletin 135-A. 
SPROUT-WALDRON 
wg Engineces Since (866 


35 LOGAN STREET + MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLEND- 
ING, PELLETING & CUBING BULK MATERIALS 
HANDLING, PRODUCT CLASBIFICATION 
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Watson H. Vanderploeg, 6s 
pre ident of Kellogg Co sat 


tle Creek, Mich., recently died 


Lyle C. Roll is newly elected 
ucceed Mr. Vanderploeg as 
president of Kellogg 





D. B. Montgomery is new v.-} 
in charge of real estate opera 
tion for Consolidated Food 


orp., ¢ hicago 


Faris R. Russell announces his 
lgnation a board chair 
of Ward Baking Co. He 
Arnold 


William F. Nadisch has been 
elected president and general 
manager of Meadow Gold Ic« 
taltimore, Md 
Ile ucceed M. Jacob Abrams 
vho pa sed away May 20 


(ream Co 


Dr. Ernest W. Reid has been 
honored with a citation from 
Midwest Research Institut 
Hailed is his “leadership and 
stimulation of scientific re 
earch” during long service a 
a trustee of the Institute 


Edward R. Renouf is newly 
elected v.-p.-administrative,, 
and board member of Camp 


hell Soup Co., Ltd.. Toronto 


Walter S. Barlow is newly ap 
pointed director of quality 
ontrol and product research 
for Southland Frozen Foods, 
Tine 


Roy L. Rollins is new 
\. E. Staley Mfg. Co., 
Il. 


Harold F. Saufley, Frank E. 
Trager, John G. Schuettinger, 
and Richard G. Toomy, have 
been named respectively, v.-p 

charge of raw sugar and 
veneral 


mola ‘ operation 


industrial ales manager 


American Molasses 
Co., in charge of plant plan 


“asst. V p 


ning and development, and 
v.-p. Boston Molasses Co., by 
American Molasses Co., New 
York City 


Frank T. Sherk, has been 
ected to the international 
ecutive committee of Hl. J 


Heinz Co... Pittsburgh 


Industry 


Continental Baking Co., has 
moved its headquarte: offices 
from New York City to Rye, 
N. ¥ 


Cascade Gold Star Dairies, 
Inc., Yakima, Wash., has been 
purchased by Carnation Co., 
the former announced 


Jerseymaid Milk Products Co., 
Los Angeles, has begun a 
$500,000 expansion program. 


Paulus Bros. Packing Co., 
Salem, Ore., has begun con 
truction on a large canned 
goods warehouse in Salem 


Pepsi-Cola General Bottlers, 
Inc., has 
million bottling plant in Chi 


opened a new $2% 
cago 


Edward Aaron Corp., Kansas 
City, Mo., announces construc 
tion of a new poultry process 
ing plant in Springdale, Ark. 
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Dow flavor intensiflers work well separately or together— 
giving added sales-appeal to ice cream, baked goods, 
candy and flavors! 

Music to your ears! Referring, of course, to the sal 


> 
: ‘ rl : T I } \ ( r reports you'll hear when you use Palatone® and Cyclotene? 
al ) in your products. Both of these Dow aromatics accent flavor 
x 


and sales—appeal! 


Palatone® is one of the rare flavor materials whose aromas 
' 1f> 16 yen closely resemble their tastes. Its distinet caramel-buttes 
SW ( [ Sa ( Se scotch odor emphasizes the sweetness of most blend 
Palatone is also successful in compounding rich vanilla 

and chocolate flavors 
) l Palatone and Cyclotene® work very well together as flavor 
I a atone and intensifiers. Cyclotene has a maple-licorice flavor, with a 
suggestion of walnut, which highlights the customer appeal 
Y l of ice cream, baked goods, candy, tobaccos and peanut 

Cyc otene sande 

Technical bulletins and samples are yours for the asking 
You'll be sales ahead by writing on your letterhead to 
THE DOW CHEMICAL COMPANY, Midland, Mich., Dept. FC 869115 


YOU CAN DEPEND ON 
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Sold Through Plumbing, Heating and Industrial Distributors 


A TAL 





If you will put 
a Jenkins Valve, 
recommended. for your 
particular service, 
on the worst place 
you can find - 
where you cannot keep 
other valves tight — 
and if it is not perfectly tight 
or it does not hold steam, oil, acids, 
water or other fluids longer 
than any other valve, 
you may return it and your money 


will be refunded. 
This famous Fair Offer, 
which ha ;appeare d 


ontins CFS 
in every Jenkins catalog since 1869, 


gives the buyer of Jenkins Bronze, Iron and Steel Valves 


a unique assurance of dependability. 
140 FOOD ENGINEERING, 


JULY, 





Clinton L. 
Co., Ine 
ident of 
Cereal 
Minn 


Brooke, Merck & 
is newly named pres 
Assn. of 

Paul, 


American 
Chemists St 





Associated Industries 


American Can Co, has 
can plant in Detroit 


opened 


1 beer 


Baker-Raulang Co., Cleveland 
has elected Caldwell 
president 


Fugen 


Cherry-Burrell Corp., Chicago 
announces election of Howard 
H. Cherry, Jr., as president 

Creamery Package Mfg. Co., 
Chicago, has advanced Harold 
J. Kerr 


to director of branch 


operations 


Gardner-Denver 
Ill., has elected George W. 
Gutekunst, C. H. Rieman 
srice D. Maddox vy 


Co., Quincey 


and 


Graver Tank & Mfg. Co., Inc., 
Chicago, is celebrating its 


lOOth anniversary 


Manufac 
Inc., New 


Container 
Institute, 


Glass 
turers 





H. J. Barnum, Jr., has been 
appointed 
Shirriff Horsey 
loronto 


executive v.-p. ol 


Corp Ltd., 
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York ( ity, reports election of 
Edmund F. Ball as president 
Herb-Shelly, Inc., Farmington 
Minn., has appointed Hamil 
ton Moran executive v.-p. sales 


manager 


H. K. Porter 
York City, 
sition of Federal Wire & Cable 
Co., Ltd., 


Co., Inc., 


announces 


New 


Guelph, Ontario, 


Infilco Inc., Los Angeles, has 
elected P. N. Engel 


chairman, and J. 8S 


board 
Gustafson 
president 


Inland Container Corp., Indian 
apolis, reports plans for a new 
plant 
warehouse in Dallas 


corrugated box and 


Co., Ell 


announces 


Mathews Conveyor 
City, Pa., 

election of L. T. Sylvester as 
board chairman, and O. H. Mc 

Cleary as president 


wood 


National Assn. of Refrigerated 
Warehouses has elected Shef 


field A, Kadane president 


Thermo 


apolis, 


King Corp., Minne 
appointed M,. B 


Green to the post oft executive 


V p 


has 


and general manager, 


Trans-American Refrigerated 
Services Ltd., ha 


at Chieago as a 


been formed 
nation-wide 
network of five independent 
refrigerated warehousing com 


panies Lowell } 
president 


Kern is 


Deaths 


Otto M. 


dent 


Dreikorn, 
and treasure! 
korn Bakery, Bo 
Giesecke, 
Yeast Plant 
Anheuser Busch, Inc., 
Bridge, N. J 


Herman 


Manager, 


produc t 
No. 2 
Old 


Leon D. Lewis, 85, former v.-p 
of Curtice Canning Co Ro 


chester N y 


Leonard H. Male, 60, sp< 
cialist in the field of milk and 
food sanitation for U. S. De 
partment of Health, Educa 
tion & Welfare, Washington 
D. ¢ 


Thomas L. Smith, 79, forme: 


pre sident of Standard Brands, 


Ine. 
Domenic Vincenti, 79, D. Vin 
centi & Co., Kennett Square 


Pa., mushroom canner 


1957 
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WAUKESHA P.D. 
Sanitary Pumps 
designed for 
faster cleaning 
longer service life 


Greater time savings in dismantling, cleaning, 
sterilizing, assembly; longer operational life; 
remarkably low maintenance costs — these are 
advantages that every dairy plant appreciates 
in the new Waukesha Positive Displacement 
Sanitary Pump. 
New engineering brings the load on the impeller 
end of the shaft close to the ball bearings 
to lessen wear in impellers, body and cover . . 
larger, stronger shafts, huskier splines, leakproof 
O-Rings, new stainless steel reversible shaft 
sleeves, re-usable pump head rubber gasket 
all are exclusive features that make Waukesha 
your most profitable investment in pump 
performance — Positive Displacement 
pumping action that avoids churning, 


aerating for product protection 


New twin blade 
“counterbalanced” 
impellers provide 
better distribution 
of load factor at 
all speeds and 
pressures 


Reusable rubber 
pump head gasket 
seal, 


assures complete 


saves maintenance costs 


Write 
for latest 
catalog 


*Positive 
Displacement 


¢ querter century 


gives you 


experience ond relabelrty 


FOUNDRY COMPANY 


DEPT. A-7, WAUKESHA, WISCONSIN 
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baked ‘%? 


then she'll buy|jagain! 





) 














If it doesn’t, she won't, no matter what convenience your cake mix 
or frozen baked goods may offer. More than almost any other 
prepared food product, baked goods are subject to the keenest 
type of taste discrimination. The traditional picture of a motherly 
woman, carefully rolling dough, or cutting cookies is still strongly 
mingled in the American mind with tantalizing taste appeal. This 
psychological background is your greatest competitor ... the strongest 
deterrent to the sale of more and more dry mixes and frozen baked goods. 
It can be fought most effectively at the source ... by providing that home 
baked taste through the judicious use of specially formulated flavors and 
seasonings. Specially formulated, because dry mixes and frozen foods 
are different and require a new flavor technology as well. 
Let the D&O Laboratories put “home-baked flavor sell” 
into your prepared mixes and frozen baked goods. 


It’s our job... and we know it well. Inquiries invited 


/ Y y/ 
Write for copy of ‘Changing World of Food” | 





See what can be done to maintain that home-baked 


flavor in your cake mix or frozen baked goods. 


Our 15S lh year of 1enice 


DODGE & OLCOTT, INC. 


180 VARICK STREET, NEW YORK 14, N. Y 


Sales Offices in Principal Cities 
ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES * DRY SOLUBLE SEASONINGS 
a ey 
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ADVANCES IN TECHNOLOGY 


Cake Volumes Measured 
By Photoelectric Unit 


An improved method of measuring 
volume of round cakes which involves 
use of a photo lectric cell, combines 
convemience and accuracy not attain 
ible by other methods 

The machine consists of a 
collimated light source, a selenium 
photocell, and a turntable interposed 
between light source and cell. When 
sample is placed on turntable it cast: 
its shadow on the photocell, emf 
output of which is directly 
portional to the illuminated area, o1 
inversely proportional to sample vol 


pecial 


pro 


ume. To obtain true readings, sampl 
is rotated on the turntable 

Electrical circuitry of readout sys 
tem is such that photocell emf. is 
halanced against a standard emf. in 
i null balance circuit, and volume of 
object is read directly in cc Paper 
by J. N. Krueger and J. R. Perrozzi, 
Pillsbury Mills, presented at annual 
meeting of Amer. Assn. of Cereal 
Chemists, San May ) 
1957 


I'rancisco 


White Crumbs Indicate 
Age of Frozen Bread 


Length of time bread ha 
held in frozen indicated 
by a whitened o1 Opaque appearance 
in the crumb that i distin 
guishable from th¢ 
translucent crumb 


been 


storage 1 


easily 
normal semi 
The whitening appears as a ring 
from 4 to wide, lying from 
4 to %-in. beneath the crust surfac 
It develops within 2 weeks at 15] 
5 weeks at 1OF., and 10 weeks or 
more at O| 


din 


Appearance of crumb is similar 
to that of surfaces of meat and poul 
try affected by ‘“‘freezer-burn”. An 
essential difference is that the white 
rings in bread occur beneath the 
surface and are thought to result 
from movement of moisture by sub 
limation within relatively narrow 
regions 

Reversion to the natural appear 
ance does not occur upon defrost 
ing or on refreshening by heating 
to 140F. for a few But mois 
tening the whitened crumb and al 
lowing it to dry, or exposing to a 
humid atmosphere for a day or two 


min 
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Tempers Chocolate For Enrobers 


An apparatus has been patented 
for continuously tempering or seed 
ing chocolate to be used in enrobing 
ice cream, biscuits, or other confec 
tions. 

I'he machine 
tal trough-lik 
partitioned into two compartments 

A and B, in drawing above), each of 
jacketed. Rotatable 


tors, one in each ompartment are 


1 horizon 
vertically 


OM pPTise 5 


container, 


vhich i agita 


mounted on a common shaft (1) 
A louvered orifice 


hirst, O1 


(2) between the 
ind the 
compartments, permits 


ceding second, 
or ““working,’ 
continuous flow of the molten choco 
late from one to the other. Outlet (3) 
from second compartment provide 
for discharge to a pump that feeds 
the enrober 

Front end-wall (4) of seeding com 
chilled with 
ire heated by 


partment 1 lr Or wate! 


Other walls water in 


jel | 4 t 
inaimtamed by 


Agitator in 


temperature of vhich 
heater ( 
ompartment ha 
timinimum vith the end 
ooled wall, so as to therefrom 


thre ongealed hocolate ind 


ecding 
f clearance 
Ccrape 
mix if 
with the ma 

molten chocolate at 
is fed to the 


Thbdill 


In operation 
i temperature of 1351 
eeding 
tained at SSI 
Chocolate 


end Ww il] l 


ompartment viuich J 


that ong ils on the 
dislodged by the 


maim hha 


igitator 
ind mixed with the 
Ihen, a through the orifice 
it serves to temper the ma in the 
vorking compartment Here the 
olate is further mixed at a tempera 
of 90F. It then passe through 
the pump to the enrober. Surplus 
returned to the seeding 
Patent 44 


it pa 
cho 
ture 


from here | 
ompartment.—U.S 





will restore its normal ippearance 
Paper by J. W Pence, et al., 
USDA’s WURL, presented at an 
nual Amer. Assn. Cereal 
Chemist Irancisco, May 
1957 


meeting 


San 


Aerating Properties of Eggs 


Aeration of cake mixe often es- 
timated by measuring percentage in- 
creases in volume due to incorporat- 
ing air into an air-free mix 

It is also possible to make qualita 
tive examinations for bubble sizes by 
thin film of batter on a 

lide and measuring bub 


drying a 

microscope 
ble diameter! 
Bubble _ size ir 


with an eye-piece mi 


highly 


crometer 


unsymmetrical, and the major part of 


the air is contributed by a relativels 

mall number of large one 

ig -sugar-flour ponge ind 

without baking 
optimum characteristics ar 

25,000,000 bubbles/g 


ig about 45 microns dia., and a 


| OT all Cj 
wich 
idded 


ibout 


mix powder 


ivCTay 


uniform in size as po ible, with 
bout 175% overrun.—Chemistry ¢ 


Industry, 500-5, Apr. 27 1957 


” 


Cacao Bean Fermentation 


Fermentation is a problem with 
the Forastero type Cat 
vhich account for > of the raw 


( icao produced than with the Criollo 


pecan 


type 





ALGIN CORPORATION 
OF AMERICA 


Marine Colloids 


CARRAGEENATES 


Gelcarin® Viscarin® 


1”) 


Caralak® Nutrice 
ALGINATES 
Potassium Alginate 


Alginic Acid 


Sodium Alginate 
Calcium Alginate 


“The ingredients you use 
BY THE PINCH 


to make better products 


BY THE POUND” 


For example 

1 ounce of Gelcarin produces 
permanent cocoa particle suspen 
sion in 125 quarts of chocolate 
milk 

1/200th of 1 per cent of Gelcarin 
in ice cream prevents whey sep 
aration and ice crystal formation, 
improves texture and melt-down 
control. 

2.9 grams of Nutricol-200 added 
to 13 ounces of evaporated milk, 
hand-whipped and frozen in the 
family refrigerator, makes ‘2 gal 
lon of ice cream. 


some ! the thing ir mater 
industry today 


imounts that 


a 
economically i mall 
long way 

We also know that 
lloids possess unique chara 


improve present f 


can cut costs 
and even create new product 

Their outstanding effectiveness as b 
ing, stabilizing, suspending, and gelling 


agents has become increasin jly recognize 
many ! 


nishir 


and has made them a must in 


uses. Less well known is their ast 
versatility 
ments humming 

Let us work with you 


ibilitic these 


which keeps researc 


you the poss 
helping you with 


sired improvement in 


in ide 
a de 
uct, or f 

Write us 
waiting to be of service to y 


r the development 


Our techni 


ALGIN CORPORATION 
OF AMERICA 


MAIN OFFICE 

24 State St., New York 4, N. Y. + Tel. WH 4-1193 
SALES OFFICES 

CHICAGO 5: 600 South Michigan Ave. +» WA 2-3829 

LOS ANGELES 25: 2024 Westgate Ave. + BR 2.4346 


snadian * 


156 Caster 
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first 24 


WCAll 


in the 


ro cotyledon 
fat, 15 


be liv 


con 
% polyphenol 
remainder sugal tarch, 
ins, theobromine, caffeine, 
During fermen 


and 


1] 


vall substance 
ion, the catechins 

modified and greatly reduced in 
lantits 


When 


polyphe nolic 


tart the 
temperature 
rises to 95 
OQ} thre i [here is con 
vidence to show that an 
ictual germination gets started in the 
6 hr. and that thi 
ermination mobilizes the 
for the fe 


fermentation 
but i 


DOxes 


LJ 
lpi 
ind 
1! 
K1ICC 


derabl ( 


incipient 
enzyn 
rmentation 


1 that 
without owing them 
e little or no cho 


Industry 


au 


| 
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Surface-Active Compounds 
As Chocolate Emulsifiers 


tor p oducing new sur 


] | 
revealed in 


ompound 
i polycon 
WDOXVE wid ha 
itoms with 
1 


ed polyhydri i} ohol 


t eight irbon 
onden 


least 


! pol 


IdVInNY if thre carbon ifom 


useful in pr paring 


| 
| 
(Compounds ar 


| 
nd stabilizing emulsions such as the 


fiuid hocolate used 
im Da 

of the hydrox 
i ompli hed b 


| ] 
under redu pressure and 


iting 


inert ’ through the 


Continuous Cheese Process 


\pparatu has | I patented fc 
tion of cheese 
vhich the 


ontinuo 


repioyy ' 
IPULTLLIT it 
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take 


ipparatu meter 


cat rennin 
tarter al 


gitation ft 


( q 1] kl 
lent a 
1 homogeneous mixture. 
the base of a 


ection of! 


vertical 
vhi h 


| 


place it 
olumn, the lower 
is the reaction zon¢ tapering upwal 
to a larger diameter 
As mixture flows upward through 
the expanding column it be« 
ent and ultimately form 

body of Rea hing top 
zone, the curd 
upw ird through 


Oli 


quie 

viscou curd 
if tapering reaction 
ontinues to 
olumn free from internal turbulenc« 
current Here the fina! 


place to transform thi 


move 


ind eddy 
reaction take 
a firm curd 

1 cutting grid 
cut the 


material into 
At top of column 1 

rotating knife 
into piece Mf desired siz 
vhey are then tran 


rw con 


ind which 


urd 
( urd ind 
orted horizontally 
1 through pre-cooking 


hamber to a r pta le where the 


ind are eparate d. 


fall on an elevator 
Curd partich 
nd of elevator 
ertical chambe1 
ooled 


roduce che ( 


ir¢ di charged from 
ind fall 
where they ar 
collected to 
Patent 


through 1 


Wad hed ind 


Tetrazolium Salts Used 
To Check Fish Quality 


deve loped method fo 


\ newh 
of fish ha pecn 


issessing quality 

pplied to haddock and codling, and 
ould probably be used equally well 
n other fish or fish fillet 

A test with marked-off area 
npregnated with i tetrazolium 
l-3-p nithopheny!| 


papel 


ilt p-iodophe nl 
phi nvltetrazolium 
I.N.T.( is moistened and applied 
to the surface of the fish for 
Then the lried in the air f 
15 min 
During the 
formazan appeal 
mated ica Lh 


hloride Ol 
min 
papel 


i pik to red 


ill the 


drying 
olor 

ILN.T.C 
marked 
nd the colored 
from it with phenoli 


ts intensity measured th pr tr 


Tipe 


1 is cut from the paper 


il 
rormazan 18 ¢ luted 


ethanol and 


photometer: 

When used poilage of 
North Se tored under 
laboratory ondition the 4 phase 


if poilage di tingul habl bi ryan 
terial count ind 


epti test 
trimethylamine total 
distillation were 


IN 


made i 


bv the use of the 
In test 
1957 
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cleans as it disinfects 


for less than two cents a gallon 


WESCODYNE is a completely new detergent-germicide that 
contains amazing “Tamed Iodine’’®. Increases germicidal 
capacity three to four times and offers a much wider range of 
effectiveness than solutions containing chlorine, cresylics, 


phenolics or quaternari 


WESCODYNE i al oO an excellent detergent a well a a powerful anitize! and 
disinfectant. Provides fast cleaning action as it disinfect A time and labor saver 


all at a cost of le than 2¢ a gallon at use dilution! 


WESCODYNE is nontoxic, nonstaining and nonirritating to the skin when used 
as directed. Further, it contains an exclusive “built-in” safety feature. In use, it 
amber color guarantees the presence of germicidal activity. When this color 


disappears, a fresh solution must be used. You're always sure of germicidal action! 


WESCODYNE is used by leading hospitals throughout the U.S.A. Complies with 
U.S Public Health Service recomme ndation La ave no odor Recommended 


for almost any sanitizing or disinfecting procedure. Interested? Send the coupor 


LARGEST COMPANY OF ITS KIND IN THE WORLD 
g WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City a = 


Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 


Piease send full information on Wescodyne 
r Please have a West representative telephone for 
DISINFECTING Name 


Position 


| 
| 
| 
| 
| 
| 


Mail this coupon with your letterhead to Dept. 22 
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Master Units Combine into Engineered, Customized Package 
Drives— Providing the Right Shaft Speed, the Right Construction 
Features, the Right Mounting. Why Put Up With Makeshift Assemblies? 


Engineers and Manufacturers of 


Electric Motors ' to 400 H.P. Alternating current motors, direct current motors, 


; oe generators... open, enclosed, explosion proof... 

Gearmotors 4 to 125 HLP. I 

with 5 types of gear reducers... with electric 

Variable Speed Drives to 30 H.P. brakes... with mechanical or electronic variable 

a - speed units with fluid drives... Master has 

Unibrake Motors 1, to 150 HLP. 
them all and so can be completely impartial in 


Fluid Drive Motors % to 15 H.P. helping to select the one best drive for you. 





MASTER ELECTRIC MOTORS 


ELECTRIC COMPANY, Dayton 1, Ohio 














washed and stored in clean ice, com- 
pared to unwashed fish in dirty ice, 
the distinction was less clear, prob 
ably because of the development of 
bacteria at a more rapid rate in the 
“dirty” ice pack. However, the 
method is considered a promising 
tool for assessing fish quality since 
it is fast and does not damage the 
fish or remove it from sale for the 
test.—]. of Science of Food & Agr.. 
222-26, April 1957 


Acceptability of Dried Beef 


Tests of dehydrated beef, both 
minced and as steaks, in comparison 
with fresh beef cooked and served 
in the same way, were conducted 
in a New Zealand Armed Servic« 
unit 

Results showed clearly that when 
minced beef, vacuum-dried in edible 
fat, is reconstituted and prepared 
under supervision, it 1s acceptable 
at the same level as fresh beef 

Vacuum-dried beef steak is not 
as acceptable as fresh steak, chiefly 
because it is a little more fibrous. It 
is about as acceptable as either fresh 
or dehydrated minced beef similarh 
flavored and seasoned 

The dehydrated beef used in these 
experiments had been prepared from 
prime ox and packed in 1 1-oz. cans 
Its fat content was 30.6, 43.2, and 
47.9% in the three batches 
Moisture contents on a_ fat. free 
basis were 10.6, 11.5, and 8.2% 
One part by weight of dehydrated 
beef was equal to 2.8 parts of fresh 
beef J. of Science of Food @& Agr 
197-205, April 1957 


S¢ rved 


Acceptable Fermented Cider 
From Delicious Apples 


When apple juice is sweetened to 
16% soluble solids and fermented 
to 5% alcohol, a cider is produced 
that ha proved highly acceptable 

Desired solids can be obtained 
by: (1) adding 75% solids concen 
trate to 11.2% juice, or (2) cutting 
back 75% concentrate to 16%. In 
the latter case, an improvement in 
flavor is obtained with a 50-50 mix 
ture of the diluted juice and a 16% 
cane SugaT syrup 

Standardized juice is treated with 
1/10% commercial pectinase and 
clarified, then heated to 190F. and 
immediately cooled to 80OF. It is in 
oculated with 10% actively growing 
culture of ‘Vokav wine yeast and fer 
mented at $51". until a refractometer 
reading of 8% solids is reached 
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Cider is cooled to 32K. and fil 
tered, then cooled to 29F. and car 
bonated in a closed stainless tank. 
Product may be filled into 12-o0z 
beer cans and pasteurized by heating 
for 1? min. in boiling water. ‘Taste 
panel evaluations indicate that an 
equal mixture of Delicious and Mc 
Intosh apples make an acceptabl 
product.—Paper prepared by IF. | 
Atkinson and J. I. Bowen, Canada 
Dept. of Agr., Summerland, B.( 
presented at annual meeting of II] 
Pittsburgh 


Concentrated Tea Extract 


I'riple extract of tea in syrup oO 
powdered form suitable for reconsti 
tuting into a parkingly lear cold 
beverage is the object of a patented 
process 

Crux of the method is removal of 
certain tannins and albuminoids 
whic h would Cause clouding Sin the 
beverage 

Three extracts arc obtained su 
cessively by: (a) Cold water, (b) hot 
acidulated water, and (c) hot acidu 
lated water under pressure. ‘They ar 
combined and concentrated to a 
yrup, or dried to a powder The 
process is applicable to mate as well 
is to tea 

Kirst step in the process is to 
terilize the tea leaves in live steam 
to: (1) Destroy mold spore: 
teria; (2) inhibit oxidative enzyme 
ind (3) open the leave for better 


ind bac 


old-water extraction. Steamed leave 
hould be cooled immediately and 
extracted with cold water that ha 
previously been boiled and cooled to 
the desired temperature 

Second extraction is made with 
water at a 170-195F. acidulated to 
not over pH | Phi 


leaves behind certain tannins and 


extraction 


dissolved 


Ibuminoids which, if 
would affect the appearance, tast 
ind aroma of the beverage 

Vhird extraction is made with wa 
ter (acidulated to pH 4) in an auto 
clave at 15 |b pressure for > mun 
All extracts are combined and con 
centrated as desired.—U.S. Patent 


785,979, Mch. 19, 19 


Many-Flavored Chips 


Similar in appearance to natural 
potato chips, a new food structure 
has been patented that can be used 
is a base for fruit retables, fart 
nacecous, and protemaceous food 
stuffs in finely divided condition. 
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GET MORE OUT OF YOUR 
SPRAYING EQUIPMENT 
WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


The are no internal vane 
or other restrictions to clog 
or hinder the flow 








Bar stock Fan-spray-type 


Yarway Spray Nozzles are 
available in two types 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time 
saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


VARNALL-WARING COMPANY 
127 Mermaid Avenue 
Philadelphia 18, Pa 


YARWAY 


spray 
nozzles 
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COMPLETE 
SANITATION 





Fa NI 
KLENZADE PRODUCTS, 





_ PROGRAMS 
Ford Food 


PROCESSING PLANTS 


% Tops for Tough 
Cleaning Jobs 


Klensade “CBS” Cleaner is the 
finest industrict detergent — 
able. Superb balance and hig 
wetting agent content provide 
excellent soll penetration, fat 
emulsification, ond free rinsing. 


% High Temperature 
Cleaning 


Klenzade Flash-Kieen is Ideal for 
steam cleaning jobs. Strips 
**baked-on"’ soll residues quickly 
with the Kienzade Steom Cleaner. 


*% Controlling Mineral 
Deposits 


h-Kienz removes and 

a Mime flim on eens. 

fillers, chutes, om. se 

og ko Alternate stem 

of Cleaning om loying be aline 
and organic act detergents. 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


ensade XY-12 Liquid Sodl- 

—y Hypochlorite for therons 

fast action Control-packaging 

in ready-to-use solution. No pre- 

dissolving — no “‘pin-point ~~ 

rosion Choice selection Ne 
chiorine application equipmen 
Piant Sanitation Surveys 

On Request 








groves? 





"ALL OVER AMERICA” 
KLENZADE FIELD SERVICE 


service technician will 
round balp you pion © 


Offices in Principal Cities 


Leer, 
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When fried in chip form it pro idle 
le products in wide variety 


ture 1s formed from 


Struc 


i hydro 
olloid di persed in water and 
nverted by cal 


from a semi 


umn OF Inagnesium 
ge] to an idy 


istant to higher 


inced 
f temperature 
ind trong enough to withstand 
cooking Phi colloid may be any 
ntheti 
ins, pectins, o1 


Artificial 


in be 


tural or material such a 


cellulose ether 
potato hip for ex 
made trom (in 
Lf 1.0 cium carbonate 
potato flour 5; citric acid, 0 
iter, 100 


the cium « 


ind 

mixed with 
irbonate and 10.0g. of 
potato flour Remaining 15g. of 
potato flour and the citric a 


i ( ond 


id form 
mixture 
The water it 39-42] I 


lil a high 


placed 
speed mixer, and the algin 
ixture added and tirred rapidly for 
min. Then th 
ind 


1 few minute 


econd mixture i 
Within 
ge] form: 


idded tirred ( 


in advanced 


xtruded iced nd 


rt jellie 


using 
War in PPbace ) tat | 


! gt 
cnt, and am ied fruit juice 
ufhicient acidit 

Here, a mixture of the sugar i 
ium carbonate, and colloid is added 
fo a mixer contaming water at room 
temperature Resulting migel 1 
then fed to a sece ith fruit 
juice. Prior to 


mixture 3 


md mixer 

etting of the 
poured into mold 
t solidifies and ly for serving 


Pat May 7, 1957 
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Gelatin Processes Compared 


CGelatin prepa | trom ( 

from the bottom of — the 

lifferent methods ex 

omewhat different prop 
product 


having I§ 


clatin ha 
that 
wid titration curve 


ontent near to 
clatin 
two product ire the 
xperimental errot 
The gelatin 

is a fibrous protein a 
One 
muco-protein which i 


the alkaline 


ollagen 


)] 

ociated with 
of these is a 
remove | by 


When 


other substances 


treatment 
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Blends many liquids 
automatically 

with 

unexcelled accuracy 





Bowser precision proportioners 
matically and ac blend two 
or more liquid continuous 
production 
A simple 

sel tor p! 
blend from 
“the world 
assure 


auto- 
urately 
1 closed 


etting of the percentage 
ovides any variation of 

to 100%. XACTO 
most widely used meter, 
perfect proportioning of all 
liquids being mixed, compounded or 


blend 


SIMPLICITY OF DESIGN SAVES SPACE 
. REDUCES MAINTENANCE 


licating & 
Totalizing Dial 
Flow Indicator 


ure 
ge Pres 


meter 
harge Check 


Valve 


DIALS FOR EVERY PURPOSE 


Model K —- furnishes printed record of 
quantity dispensed or received for account 
ing; Model P-—delivers predetermined quan- 
tities up to 10,000 gallons; Model RP — de- 
livers predetermined quantities, repeating 
each quantity automatically. 


FREE OFFER... 


Write for full color, 12- 
page Facts Folder titled, 
“XACTO PRECISION 
BLENDING SYSTEM.” 


BOMSER inc. 


1326 E. CREIGHTON AVE. 
FORT WAYNE, INDIANA 


FOOD ENGINEERING, JULY, 








Safeguard 
Food 
against 
Mold 
and 
Yeast 
Spoilage 
with 


SOM; 








Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively , 
inhibits the growth of many molds, yeasts and certain bacteria which cause > ts Wage 2 bon 


Here's a promise of new protection for a wide variety of food products. 9 
SORBISTAT 


spoilage. 

Cheese and cheese products, prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use. 

Most important, since SORBISTAT is a selective growth inhibitor of yeasts Quality Ingredients for the 
and molds, it does not interfere with the normal microbiological curing of Food Industry for Over a Centur 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution , 

Discover for yourself how SORBISTAT can keep your foods in better con- 
dition...and your customers better satisfied! Write for technical literature 


and sample today. CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Slushing Ave., Brooklyn 6, N.Y 


Branch Offices: Chicago, Ill.; San Franc isco, Calif., Vernon, Calif,, Atlanta, Ga.; Dallas, Tex 
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‘This is Why the Nash is the 
_ Most Simple Compressor 


wy - 
a 


INLET ) 
PORT " gi yng 





DISCHARGE 
PORT 





There are no mechanical complications in a Nash Compressor. SPUNMMMOULOOOOOOOUOUUOAASUANANANUONOOOEEEOUEOEOOUOODOUOAA AANA S400 000 00 OER 
A single moving element, a round rotor, with shrouded blades, = ? 

forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing 


No valves, pistons, or vanes. 


The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 


and delivering it through the fixed Outlet Ports 


Low maintenance cost. 
Saves floor space. 


{RLUDAGHENDESUQITUNEOUUAAEROUOUHESETGL 


HUH 


Nash Compressors produce 75 lbs pressure in a single stage, Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure = automatically maintained. 
Since compression is secured by an entirely different principle, : a oe : 
gas pumping problems difficult with ordinary pumps are often E Slugs of liquid entering pump 
handled easily in a Nash = will do no harm. 

Nash simplicity means low maintenance cost, with original : 
pump performance constant over long periods Data on these 
pumps sent immediately on request 


75 pounds in a single stage. 


AM 


NASH ENGINEERING COM PANY 
313 WILSON, SO. NORWALK, CONN. 
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Advances in Technology | 





iagen 18 soaked in acid all non-col 
lagen substance is removed. The 
collagen retains its fibrous structure 
and becomes readily soluble in hot 
water to form gelatin 

By application of these principles, 
a pure gelatin can be obtained from 
ox sinews by soaking them in IC] 
300 ml. conc. HCI per |.) for 6 
days, followed by washing out. the 
acid and soaking in 10% NaOH for 
24 hr. After washing out the alkali 
and heating to 130F., the sinews 
were quantitatively transformed into 
gelatin of Bloom strength over 250, 
and a viscocity of 250 miullipoises 
An 18 day lime soak after the acid 
treatment yielded and even more 
viscous gelatin. Both gelatins had 
isoelectric points of pH 4.8.—]. of 
Science of Foodé? Agr., 167-73 
March 1957 


Cuts Modernizing Downtime 


Continued from page 58 








Chambersburg, Pa., illustrates this 
wisdom. Enjoying a steady volum« 
of business, it had to convert to a 
modernized, mechanized plant with 
minimum loss of working days. 

Every last step was planned. In 
itially, evaluation of the changeover 
project (carried out by Reading Pret 
zel Machinery Corp. engineers, under 
upervision of E. Groff) disclosed 
that a section had to be added to 
the present building to accommodate 
the new equipment. 

After completion of this addition, 
blueprints were drafted showing the 
exact location of each piece of ma 
chinery. These helped speed the job 
of the plumbers and electricians in 
installing the piping and wiring 

The actual conversion was sig 
nalled on a weekend. Tl'irst, the old 
oven was dismantled, then the re 
maining floor area was cleared of old 
equipment. To keep everything in 
time, word had been flashed to Read 
ing, whereupon the newly com 
pleted twisting machine, cooker 
salter, oven, and conveyors wer 
loaded on two flat-bed trucks, which 
headed immediately for Chambers 
burg 

Despite the number of units and 
complexity of the job, four men had 
everything installed and working 
within three days. And pretzels were 
coming off the new line by the fol 
lowing Friday morning 


( 


I’nd (Resume reading on page 59 
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New.../mproved 


MICROCLONE 


DUST COLLECTOR 


NEW casting process provides 
smoother interior finish 
Cling-Free” surface 
NEW inlet design assures bet 
ter distribution of air 

and material 
NEW flange design eliminates 
all protrusions in dust 
hopper — meets strictest 
sanitation requirements 


NEW seal surface design as 
sures air-tight operation 


for highest efficiency 


























THESE MAJOR DESIGN IMPROVEMENTS 
on the widely used and highly 
regarded ‘Microclone’’ M-40-A 
Dust Collector mean... higher re 
turns on your investment in food 
processing equipment 








WRITE TODAY... 


for more information and 
descriptive literature 





















P.O. BOX 2520 BUFFALO 25, N.Y. 


















~«- A NEW BOOKLET ON 
cutting preduction costs 






Our new booklet, “Flow 35 Manufacturers saved 
with USS Cyclone Processing Belts,” contains 35 
actual case histories of savings on production 







costs, materials, time, space, breakage and labor 





through use of Cyclone Belts 
USS Cyclone Steel Processing Belts are avail 





able in many sizes, types and finishes. In plants 





all over the country they are paying for them 





selves again and again in higher production rates 









Manutacty reduced manual labor and increased efficiency 


saved i siege —_ of omer 35 case ee a 
USS CYCLONW Oo show Ow you Oo, CAN Save WILT vclome 
PROCESSING 





Belt. Be sure to mail the coupon for your free 





copy today 











CYCLONE FENCE DEPARTMENT 







amir An tt & wint ov On WITEO STATE tft onronation 
WAUKEGAN nO 
Wilt ate TEEL EXPORT COMPANY, NEW YORK 
--f- —---—-—- MAIL THIS COUPON TODAY—————-— 
Cyclone Fence, Dept. H-77 
Waukegan, Illinois 






Please send me your big, illustrated Belt Booklet 





No charge or obligation 





Name 





Company 





Address 








City State 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


Fuel Savings 


With the 


our profit margin ha 


Question recent rise 


im fuel price 


been further shaved. ¢ onsequenth 
our management has intensified ef 
forts to reduce costs. Someone hia 
suggested that a “heat balance’ study 
hould prove helptul, Trouble is we 
don't know just what this is or how 
to go about it 

But we don't want to miss am 


reasonable opportunity to make sai 


ings. Can you give us some pointe rs 


MAY PROBLEM 


Wants To Freeze Salads 


Question—-Do you know if frozen 
chicken and tuna salads 
Have you 
formulas for these four types of salads 
that might be frozen and packed in 

oz, polystyrene containers with 


poly thylene lid Will they hold up 


during freezing and O-I 


Answer— We 
lad 
gut here are 
that you can modify to suit 
requirement We sugge 


Cpr ham 


ivé nhow being marketed? 


storing? 


have not seen the 
in commercial production 

ome basic formula 
youl 


t you store 


the ( salad be low ()-] for it le ist 
6 month ind evaluate them at 
to 3-week intervals until they are 


ommercially unacce pt ible 


ge Salad 
Boiled eggs. finels chopped 6 Ib 
Mavonnais« {) OZ 
Vinegar 4 07 
Salt O7 
(Ground peppe OZ 
Paprika O7 
Ham Salad 
Cooked di ed ham lb 
Mayonnaise lO oz 
Pickle relish 10 oz 
Wor este hire Hic | 
Chicken Salad 

( ooked diced chicken lb 
Mayonnais ) O7 
Diced mon r Ip 
Diced celer 14 |b 
Salt & OZ 
Pepper O77 
152 


Tuna Salad 

( hopped tuna 5 Ib 
Mavyonnais¢ 10 oz 
Diced Onion 4 lb 
Chopped par le 2 OZ. 
Salt L 07 
) i 

| pp OF 
Len j jil t O7 


Checking Retort Crates 
In the May 57 issue of FI (p 


155), you outlined a positive method 
that had 
or had not undergone thermal pro 


for identifying retort crates 


Ing 
I'd like to suggest another method 
that would satisfactorily answer the 


requirements It’s the use of “Cook 
Chex” indicator tags (Cook-Chex, 
N Holly vood Calif whit h are 





Question—Anyway I can warm up 


cold flour that’s shipped to me 


during the winter months? 

Answer—T'ry bringing the flour 
up to room temperature by circulat- 
ing it from one storage bin to an- 
other. 





ittached to crates going into re 
tort Color of these tags changes 
upon whic h is a check on 


the crates 


heating 

whether or not have by 
passed sterilization in pressure re 
tort ie Arighi, Production 
Service Dept., Contine ntal Can Co., 
Inc., Hazel-Atlas Glass Div., Oak 
land, Calif 





HOW TO DO IT? 
Readers are invited to 
FOOD ENGINEERING 


question, “This Month’s Problem.” Se 


submit to 
answers to 


lected answers will be published with 
credit (unless you specify otherwise). We 


pay space rates 


JUST ASK US 
Subscribers alse are invited to send in 
We under 
take to provide answers free, to the best 
ability. We do not undertake 
Give full informa 


food engineering questions. 


of our 
costly investigations 
tion and your name. Your identity will 
not be disclosed 

Write to Questions & Answers Editor, 
FOOD ENGINEERING, 330 W. 42nd 


St.. New York 36, N. Y. 





ee a a a ee 





Oils Vs. Grease 
We'd like to be 


brought up to date on getting the 
lubricant dollar. We 
use a lot of pumps, and would like 
to learn what we can about oil and 


Question 
~ 


most for our 


LICcase for pump-beaning lubric ation 


Answer—Although oil or oil-mist 
are admittedly better from the stand 
point of lubrication only, the trend 
(by machinery manufacturers) is to 
ward grease-lubrication of ball bear 
ings. l’or example, in electric motors 
grease is the standard lubricant for 
integral-horsepower units in the 
NEMA (National Electrical Manu 


facturers’ Assn.) series of all manu 


facturer 

Here are some difficulties one must 
face with oil lubrication 

Usefulness of oil as a lubricant is 
reduced by contamination. Mois 
ture, fumes, dirt, or dust—even in 


minute quantities 
duce bearing life. Unprotected oil 
lubricated equipment placed out of 
doors is particularly susceptible to 
contamination, 

Centrifugal pumps, because they 
are handling liquids adjacent to the 
bearings and in locations that often 
ure constantly damp and humid, are 
an example of mechanical equip 
ment that requires many precautions 


can rapidly re 


to prevent contamination of the oil. 

Maintenance of proper oil level 
is difficult. Static level of oil, rela 
tive to a ball bearing for flood lubrica 
tion, should be such as to cover 4 to 
4 of the lowermost ball 

In equipment where more than 
one ball bearing is lubricated from 
(and 
housing ar¢ 


the same oil reservoir usually 


bearings within such 





O.—Do you have a formula for a 
top-quality horse-radish sauce? 

A.—Whipping cream, 43 Ib.; 
grated horse-radish, 34 lb.; vinegar, 
4 oz.; and salt, 14 oz. 





not the same size), it is dithcult to 
establish and maintain an oil level 
not too low for smaller bearings and 
too high for larger ones. Result of 
too low or insufficient lubrication i: 
obvious. ‘Too high an oil level pro 
duces excessive heat 

Desired oil level can be maintained 
with constant-level devices, provided 
the machine is dead level lengthwis« 


ind crosswise. Variations from dead 
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FIRMENICH INCORPORATED 





NEW LIFT...LONGER LIFE FIRMENICH @ CIE 


CHUIT NAEF @ Cif 






FOR YOUR PRODUCTS 


WITH FIRMENICH 


POWDERED FLAVORS 














level upset the established oil level. 
When out of level lengthwise, dis 
tances between actual and desired 
oil levels increase as bearings become 
furthe: On portable units, 
problem of maintaining levels is 
greatly magnified 

Grease almost completely climi 
nates problems encountered in oil 
lubrication. A grease barrier ahead 
of the bearing prevents, to a great 
degree, penetration of moisture, 
fumes, dirt, or dust to the bearing. 
(This cannot be said to the same de 
gree of the so-called “pre-lube”’ or 
““sealed-for-life” ball bearings. ) 

Grease in a bearing cavity is static 
in comparison to oil. It is not 
churned through the bearing (as is 
oil), so that contaminants don’t pass 
through bearing to cause wearing and 
pitting. 

Grease presents no problem on 
lubricant level. In fact, equipment 
normally designed for horizontal op- 
eration and using grease can, in most 
cases, operate vertically with no 
changes required in the lubrication 
system. 

However, industry has applied the 
axiom of “too much is better than 
too little” in grease lubricating of 
ball bearings. As a result, it has lost 
millions of dollars annually in pro- 
duction and maintenance through 
over-greasing or over-lubricating. 

Grease inserted under pressure in 
a bearing cavity, with no relief to 
prevent too much lubricant, causes 
excessive heat. Under this heat, 
grease breaks down, carbonizes, and 
loses its lubricating properties. 

In recent years, three things have 
been responsible for reducing the 
over-greasing hazard 

1. Machinery builders have in- 
corporated reliefs in machine designs 
to permit retention of only a pre- 
determined amount of grease in 
bearing cavity 

2. Technology of grease has im- 
proved immensely. Sodium-, and 
more recently, lithium-base greases, 
have greatly improved quality of lu- 
bricants. These new greases with- 
stand higher temperatures and do 
not turn acid or rancid, with result 
ing pitting of bearing to cause 
failure. 

3. Education and lubrication pro 
grams instituted in industry by tech- 
nical groups and lubrication engi 
neers have provided a_ realistic 
approach to the Rg sa of grease 
over-lubrication. No longer do lu 


apart 
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bricating crews grease bearings every 
day and, in some industries working 
24 hr. a day, grease bearings threc 
times during that period 

Centrifugal pumps ordinarily re 
quire additional only after 
2,000 hr. of operation, On continu 
ous this is approximately 
every three months. lor preventive 
maintenance reasons 
haul and inspection of pumps ar 
recommended. At this time, bearings 
and housings should be completely 
cleaned of used grease and replen 
ished with new lubricant. 

lor such pumps with speeds to 
3,600 rpm., 
necessary lubricating qualities. With 
intelligent use, it is a good universal 
lubricant for pumps.—Philip J. Olm 
stead, Chief Engineer, Goulds 


Pumps, Inc., Seneca Falls, N. Y. 


PTCAs( 
service, 


innual over 


grease possesses all the 


By-Passing Operations 


Question—lor many years we 
have canned pork and beans, using 
the conventional process of soaking 
for several hours, and then blanching 
in a tubular-type unit. We are con 
sidering setting up a new line, but 
find that cost figures for stainless 
equipment are high. 

hus, we are wondering if it is 
practical to can pea beans without 
soaking and blanching. 


Answer—It is our understand 
ing that it is possible to eliminate 
a long soaking period and a regular 
tubular blanch, providing proper 
precautions are taken. It is not 
simply a matter of omitting these 
operations and carrying on the rest 
of the process as before 

First, adequate provision for wash 
ing and destoning is essential. Your 
present soaking and handling doubt 
less remove objectionable foreign 
material. Some other would 
have to be provided 

Second, 
longer have an opportunity to 
before 
for thi 
filling operation. 
the importance of maintaining very 
close contro] of fill 

Obviously, slight overfills of beans 
which could be permitted with 
soaked blanched could no 
longer be tolerated because bulged 
cans might result as swe lling occurs 


mcan 


will ho 
well 
can, allowance 
must be made in the 
his fact increase 


since the bean 


entering the 
bean 


beans, 


Questions & Answers 





during retorting. It would be ow 
suggestion that level control in thi 
bean-filler 
through automatic means o1 
through a system of high 


hopper be ittempted 

it least 
and low 
level warning signals to guide the ma 
chine attendant 

\ further 
might be an X-ray inspection device 
which would be capable of check 
ing the height of bean fill in each 
can before sauce is added 

inal point you will have to watch 
is the change in retort 
times and temperatures, Of course 
these factors worked out 
for each can size and product. 

If you urmount these sp 
cial problems, it 


help ii , 1c} ird 


necessary 
must be 


can 
hould be possible 
to climinate the cost of soaking 
tanks and blancher, However, this 
equipment saving will not be as great 
as you estimate if steel equipment 1s 
substituted for stainless steel. We 
understand that the former is quite 
generally and further 
might indicate that it would also be 


used, study 


acceptable in your case 


Stock From Beef 


Question—In making beef stock, 
which is the basis of our soups and 
pravies, we use marrow and beef 
bones. If only boneless beef were to 
be used, how much meat would be 
needed to obtain the same strength 


of beef stock? 


Answer—We don’t know offhand 
how much beef you would have to 
use in place of the marrow and bone 
you are now using to obtain the sam« 
amount of stock. But 
termine it this way 

Cook 
meat (say two pounds) in a sufficient 
amount of water. After boiling the 
beef, dilute the stock until it is the 
ame strength as that you are now 
getting from marrow and bones, and 
then measure the amount of stock 
You know the 

tock 
pound of beef and bone, and you can 
now calculate the amount of stock 
obtained per pound of beef alone 

The ratio between the amount of 


you Can de 


down a certain amount of 


you have. already 


amount of you obtain per 


stock per pound of marrow and bone 
ind the amount of stock per pound 
of beef will enable you to calculate 
the amount of beef to substitute for 
marrow and bone in preparing your 
stock 
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Millions of Megowen Educator cookies and crackers are cooled every day on Wissco Belts. The open mesh design assures rapid 
cooling because it exposes the top, bottom and sides of each item to cool air, thus greatly retarding inner package deterioration. 


FAMOUS NAMES 
ride on WISSCO BELTS 


Megowen Educator Food Company + Lowell, Mass. 


The story of Wissco Belts is best told by their users. For 
example, one of the nation’s leading bakers, Megowen 
Educator Foods, reports: 


“Our six Wissco stainless steel spiral belts 
have enabled us to double the shelf-life of 
our products by assuring rapid, complete 
cooling before packaging.” 


According to Mr. W. E. Megowen, Vice President in 
Charge of Production, “This doubled shelf-life has en- 
abled Megowen Educator Foods to eliminate costly mer- 
chandising operations including frequent service calls 
on dealers and a high percentage of returned. goods. 

“An additional advantage—extremely important in 
the consumer-sensitive food market—is that the efh- 
cient Wissco Belt cooling operation has greatly reduced 
the possibility of poor quality merchandise reaching 
the customer. 


“Since we started using them in 1938,” concludes 
Mr. Megowen, “our Wissco Belts have helped us main- 
tain an uninterrupted production flow. For temperature 
resistance, durability and ease of maintenance, we 
consider Wissco the best available belt.” 

Chances are that Wissco Belts can help you solve 
your processing and conveying problems, too. Get the 
complete story without obligation... just contact your 
nearby CF&I sales office. 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IROW CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION - Denver and Ooklond 
WICKWIRE SPENCER STEEL DIVISION + Ationta - Boston + Buffale - Chicago + Detroit 
New Orieons - New York + Philadelphia - CF&i OFFICES IN CANADA: Toronto - Montreal 

4537 
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NEW. EQUIPMENT & SUPPLIES 











ed 


SIMPLE IN| DESIGN, new 
onsist ot flexib tire 


cu lion 
coupling 


lamped between two hub 














CUTAWAY VIEW 
he ld betwee 
of the shaftanounted hubs 


hows how tire i 


n flanges and clamp rings 


Unique “Rubber-Tire’ Coupling 


Provides Many Advantages 


Hailed as an entirely nev 


in flexible couplings—and extreme) 
a tire 


oncept 
unple in design—1 with syn 
thetic 
natural 


members bonded in 
This development 
advances in pro 


which 


tension 

rubber 
from 
duction of 


tem recent 
automotive tires 
are engineered to carry tremendou 


loads at high speeds 


Simplified Design Marks 
New Fast-Acting Valves 


; designed 


Here are three new valve 
for fast, smooth operation of double 
iction cylinders, and other applica 
tions involving controlled flow of 
air, water, oil, and refngerants 

Units (Quick-Dump) are 4-way, 
S-port models having no internal 


Known as Para-l'lex, units ar 
ivailable in ratings of 4-600 hp., 
ind offer these 


ive 


significant advant 

They take angular misalignment 
up to 4 deg.; parallel misalignment, 
up to 4 in.; and end float up to ,° 
in., depending on size of coupling 
and duration of stress. And they 


packings, pistons, or slid 
contacts. Valving 
ultra-fast and 
positive, flow, 
eal closing, large capacity, and pro 
I'wo of the 
valves are electrically operated, and 
the third 
hand lever 

Electric 
clectro-magnetic armatures 
and durability Armature 
actuating the valve ha 
been cut to 0.022 in. to eliminate 
hammering and reduce weat 

Unit at left is a “momentary-im 
pulse” type. A single electric im 
pulse opens one valve section and 
Valve then stays 


springs, 
ing metal-to-metal 
ction 1 ud to be 
dead 


giving smooth 


longed service _ life 


(center in photo) has a 


valves employ new-typ¢ 
for speed, 
power, 
travel in 


closes the other 





handle these conditions singly or in 
any combination. 

Cushion shock loads and curb 
torsional vibration, thus protecting 
both driver and driven machine. 

Are quickly and easily installed. 

Require no maintenance, 

(he coupling consists of this tire 
clamped between two hubs that are 
shafts to be cou 

member is held 
and clamp 


mounted on the 
pled Lhe flexible 
between the hub’s flanges 
rings 

Both machined to take 
makes bushing (‘Taper-Lock), 
which provide a shrunk-on fit on the 
haft Also they 
easy application to 
ferent 
boring 

A transverse split, molded into 
the tire, permits easy installation 
and enables replacement without 
moving driver or driven machine 
Io replace the flexible member, 

just enough to 
ind fit a 
Even in confined 
this simple takes 
few minute: 

Unit 
Cause 


hubs ar¢ 


permit quick and 
shafts of dif 
costly re 


diameters without 


loose n cap SCTCW 


remove the tire new one 


in place spaces, 
operation only a 
lubrication be 
metal-to-metal 
contact. And safety is promoted by 
flush design—all cap screws are 
countersunk, metal urfaces are 
there are no protrud 
iddition 


requires no 
there 1 no 


finished, and 


ing part In coupling is 
designed to occupy a minimum of 
shaft Dodge M[e 
Mishawaka, Ind. 


Circle 158A on Reader Service Card 


pace on the 
Corp., 


in this position until a second elec 


Electri 
city is used for impulse only, no cur 


trical impulse reverses it 


rent being required to hold in ei 
ther position 





Want More Information? 


It’s free—and 
here the 


want more details, then circle each 


easy to get. Simply 


note items on which you 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Posteard — back of 


book. 


mail. 


Then sign at the bottom and 
For too, 
these items are listed and keyed in 
the Reader Service Section. 


your convenience, 





FOOD ENGINEERING, JULY, 1957 





INGREDIENTS, CHEMICALS, BRIEFS p. 169 . . . EQUIPMENT APPLICATIONS p. 173 





Valve at right (of the “Fail-Safe’’ 
type) holds as long as current is on, 
and returns to normal original posi 
tion when electricity is shut off, or 
if an electrical line failure occurs. 

Ihe hand-lever model is designed 
for bench, machine, or production 
line. Lever action requires only fin 
ger-tip touch. Short forward or back 
ward movement permits rapid, easy 
valve action, and unit holds in either 
position of lever.—Humphrey Prod 
ucts Div., General Gas Light Co., 
202 No. Park St., Kalamazoo, Mich 

Circle 158B on Reader Service Card 


Versatile Speed Reducer 
Ups Operating Efficiency 


Offering mounting flexibility, in- 
creased safety, and lower mainte 
nance costs, this new shaft-mounted 
speed reducer is termed ideal for 
applications where complex multiple 
reduction-belt drives or chain types 
are required. 

Ratio changes can be made in 
minutes simply by changing pulleys, 
and a wide variety of pulley sizes 
adapts the unit to a broad range of 
speeds, thus minimizing required in 
ventory. This equipment is available 
in most ratings from 4-40 hp. at 
output speeds of 10-420 rpm. Sin 
gle- and double-reduction ratings pro 
vide ratios of 5- and 15-1. 

Unit is easily mounted on driven 
machine, and a standard drive motor 
may be located on ceiling, floor, o1 
wall, in virtually any convenient po 
sition 

Compact and light, reducers have 
360-deg. mounting range around the 
driven shaft, and are adaptable to a 
wide variety of shaft diameters. 
General Electric Co., Schenectad 
WY; 


Circle 159A on Reader Service Card 
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No Internal Moving Parts in Self-Cleaning Dust Filter 


dust 
unit 


Called a major advance in 
collection, this high-capacity 
operates without internal moving 
parts, thus it greatly reduces mainte 
nance 

Furthermore, it offers a radically 
new and efhcient method of continu 
ous filter cleaning, again employing 
no moving parts 

I'ypical applications include siz 
reduction operations, spray-drying, 
and filtering of dust-laden gas 
streams. With dust having 0.1 mi 
cron ultimate particle size, collection 
better than 99.9% 
50 gr 


) 


efficiency averages 
on air carrying a dust load of 
per cu, ft. 

Collector (Mikro-Pulsaire 
filter 
long, ind 


) consist 


of cylindrical elements, either 
4 or 6 ft 
dust-tight 


enters through a side 


enclosed in a 
Dust-laden air 
inlet, and clean 
air is withdrawn from inside the ele 


housing 


ments by an air circulating system 
Most of the dust goes directly to a 
bottom discharge, the balance being 
retained on outside surfaces of filter 
elements. Air flow is constant and 
there is uniform pressure drop across 
the collector at all time: 

Cleaning of filter surfaces is a 
complished simply by momentarily 
introducing a jet of high-pressure ais 
through a specially contoured venturi 
(right photo) 
filter cylinder 


meunted above each 


Thi 


primary if 


idditional air (jet-pump prin 
ciple) thu produce i reverse flow 
that effectively dislodges dust cling 
ing to outside surfaces. Cleaning-air 
cfm. at 60 


pump 


requirements range 1-2 
Psig 

\ lliy’ 
which permits 
dust through the 
controlled by 
tuated by 
adju table 
thu 
meet different load conditions 


1 time 
continuous flow. of 
collector. Jets ar 
and a 
Latter i 
imply by turning a screw 


tube is cleared at 


solenoid valve: 
in electric timer 
cleaning cycle can be varied to 
Units 
require no lubrication except for that 
oncerned with accessory equipment 
(discharge airlocks, fans, 

Absence of internal moving part 
permits handling of a wider range of 
types 


motors) 


materials, including abrasive 
ind minimizes explosion hazard, In 
ipplications up to about 180F., felt 
filter However 

other enable 


higher operating temperature 


used for bag 


inety of material 
These compact units are available 
with 9, 20, 30, and 48 filter tube 
Capacities range 400-5,000 cfm. of 
Beyond that 
embly in 


dust-laden air modular 
construction permit i 
multiples of 48-bag units for 
dling larger air volume Pulverizing 
Machinery Dir Metals Disintegrat 
Chatham Rd., Summit, 


han 


ing Co 
N. ] 
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Diesel Engine — Sarco self-powered tempera 
ture controller used on diesel engine cooling 
system. Also ideal for compressors 


» self-powered tem 





se controls on se ce water storage tank 


1 twin heater 




















Shellac dryer even temperature maintained yR YOU YOUSTRY Steam-jacketed kettle — desired temperature of 
" ture uniformi of granular shellac a hen ( g « Metalworking kettle content is automatically maintained by 
curately controlled by Sarco self-powered Food « Textile * Paper Sarco self-powered temperature control. Steam 
temperature ¢ trol Oil Refining « Others waste, uncertainty of manual control eliminated 


How to get Automatic Temp. Control 
that’s simple, dependable, inexpensive 


ERE’S the way to get rid of uncertain, time-wast SARCO SELF-POWERED TEMPERATURE CONTROLLERS 

H ing menual temperature control throughout —need no power source 
your plant. And without investing in complicated 
costly temperature control equipment 1. Self-Powered no compressed air or electricity 

These SELF-POWERED Sarco controls are inexpensit needed 
simple, dependable, accurate. They can be used for 2. Easy to install — by any pipe-fitter 
85% of your jobs. “2° size costs only about $100! 3. Self-contained no exposed mechanism. Pack- 
Thousands of these Sarco controls are giving de less valve 
pendable, accurate service for firms such as Colgate 


4. Simple no gadgets that take a technician to read 


Palmolive Co., Sinclair Refining Co., Swift and Co and repair 





5. Not affected by cross-ambient temperatures or 
elevation of the bulb 


‘ m OULO EXPANDS 
UNIFORMLY PER 
OLOREE OF TEMP Bite 


Send for Bulletins: No. 620 — Self-powered Tempera 
ture Controls. No. 710 — Self-powered Cooling Con- 
trols. No. 1025 — Electric Indicating Temperature Con- 
moourare trols. Sarco Company, Inc., Empire State Bldg., New 
FLOW OF 

1O COMPRESS HEATING York 1, N. Y. 2208-B 


OtLLOws wHicnw OR COOL ING 
mEOIUM 


UNIFORM VALVE MOVEMENT 
PER DEGREE OF TEMP CHANGE 


SIMPLE AS AB that Sare Se ° ry ’ 
we Control. A thermostat with capillary tubing 4 Automatic Temperature Control 


that’s all there is to it! 


























ELECTRIC INDICATING AND SELF-POWERED TEMPERATURE CONTROLLERS @ STEAM TRAPS ¢« STRAINERS 
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FLO BOs via 


SCRLEM ClaMme 


SCRLENW DECK 
SCRLEM RETAINER 


OVERFLOW SPOUT 


New Wedge-Bar Stationary Screen 
Provides High-Capacity Separation 


[ficient handling of high flow volumes is reported 
for a new line of compact stationary screens for continu 


ous wet screening of slurries containing non-fibrous 


Siding), it is used 


zontal siding 


on all sides and edg 
pecial edge construc 


blistering. A 
tion prevents 
back behind the 


Product i 


and 
worked with ordinary wood-working 
tools. Prime painted at the factory 


water 
iding 


i\ il ib} 
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lids. Processing of corn starch is 1 typical ippli if 

Available + ft. wide DSM) ar 
particularly adaptable to separations in the 8-48 mesh 
range. Capacities range 200-500 gal. per ft. of 
vidth per min. on 8-48 mesh separations, actual 
formance depending upon material being handled 

Basically, the screen (see photo) is a concave, 
zontal-wedge-bar type secured in a stationary housing 
in integral part of which is a feed box equipped with an 
inlet port and feed spout. Latter serves to distribute 
incoming slurry across full width of screen, so that feed 
strikes the curved surface tangentially. Undersize ma 
terial is collected in lower part of housing and is dis 
charged through a port, while oversize product flows 
icross a lip at base of screen 

Particle separation is controlled primarily 
width openings between the stainless 
Distance between each bar is about twice the diameter 
of the largest particle desired in the screen undersize 
\s incoming slurry flows by gravity across th 
material is 


in four sizes | units 
screech 


pel 


hor 


SIZ by 


of wedge bars 


concave 
arc, a layer containing undersize deflected 
downward by the bar. 

Remainder of the slurry passes of bar. As 
this stream strikes edges of succeeding bar, additional 
layers sliced off until only oversize solids remain 
hese larger particles through, but 
deflected upwardly to the discharge lip 

Unit's high capacity is attributed to special design 
that prevents blinding of screen. Operating costs are 
low because no power is required 
ing parts minimizes maintenance 
Barry Pl, Stamford, Conn, 
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across fac i 


are 


do not pa irc 


of mov 


In 


ibse nce 
Dorr-Oliver 


lap application tin 
wide, and in 8, 12, 


ertically-grooved sid 


Horizontal 
thick, 12 in 
16-ft. lengths 
ing, 4-in. thick, 4x8 ft., with shiplap 
and primed siding without 
I Minnesota and On 
500 Investors Bldg 


is vertical or hori 
be easily 


oO! 


Cdll 


joints; 
grooves, 4x8 
tario Paper Co., 
Minneapolis 

161B on Reader 


s, it resists paint 


from flowing 


in three form Circle Service Card 











Wood-Fiber Siding Offers 
Structural Advantages 


embl 
tru 


Although it closely 
d, thi 
Thu 


from nailing 
A wood-fiber 


This ve itil 
haul 


discharging 


either 


) 
I rine d 
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ioae 
or liquid 


Self-Unloading Trailer Handles Bulk Solids, Liquids 


ling trait batical ind unloadim 


product liquid through use 


moditi pneu rear-driven 


y! 
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blower 1 discharged 
ound~lamping material 

ctangular aluminum duct 

auto 


Sugal 


civing 


mple, it vlicre sugar is introduced by 


ontrol flow valve 


ed to customer re 


tem offers saving 
lu in-plant-han 1} 


Ihe 


p 
iluminum tubing 

installed at the 
hie 


tank through 6-1n 
Another 6-in. line 
ing tank to carry airborne 

to the dust collector 

|. ft. of 


vhich 


cotton 


Air 1s cleaned and sugar fines are 

ollected at bottom of collector 

Clean air 1 through the 

Sugar degradation is termed 

ent commodi th fines amounting to only 
through tank of amount delivered 
it also include in 

haker for the dust collector. 

left in’ trailer 
pulsating the 


returned 


automatic 


pressure 
ifter delivery 
for about min 

i trailer 1 
4000 gal 
| 


double 


50 bags 
Also avail 
with ca 

Pneu 


Berkeley 


Capacity of 
var ol 

1 OO-ff 

f S10 bag 


unit 
S00 gal 
tth St 
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Unit Automatically Opens, Forms, Seals Cases 
ynecumatically-driven mit conserve 


This ] 

iutomatically selects a flat ca from 
advances the 22 in 

case, opens and forms it, folds in the Case Siz 
bottom flaps, then seals the case By placing multiple units in pai 
vhen equipment 1 ised aS a illel, it i pos ibl pro 

ilso to handle 
various sizes simultaneously 
Machines Corp., New 
Syracuse, N. Y 


floor unit ill-steel 
welded frame is 9 ft. long and about 


wide. It is 


pac S 


the magazine (rear), custom-built to 


to meet any 


pener and former alone, the gluing duction requirement, 


- hanism may be 
Machin lormnumati ha 
minimum of moving parts, whi hore 

iaintenance Designed | 


omitted Case if 
Schroeder 
(Court Ave., I 
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In-Line Capper Provides 
Uniform Vacuum Levels 


Offering special vacuum control, 
this new in-line jar capper uses only 
»-8 Ib. of steam pressure to produce 
uniform vacuum levels. 

In operation, both cap and glass 
ire first pre-positioned. Then the 
ap ij head space is 
flushed with a controlled steam jet, 
ind container i 


tilted jar’s 


immediately sealed 
Vacuum levels are readily controlled 
either by a needle valve on the 
jet or by adjusting the pressure. 
Machine is equipped with a head 
space a superheater, and 
in efficient exhaust system. A pre: 
on attachment is optionally availabl 
Changeovers from screw-on caps to 


preheater 


press-on types, 
izes, takes 
Brothers Co., 


or for different cap 
about 10 min.—Ball 
Muncie, Ind 
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Packages Viscous Items 
As Individual Servings 
Designed for maximum efficiency 


ind sanitation, this unit 
dividual servings of vi 


T) go " 
pat kages in 


cous foods at 


OU per min (fur page ) 
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Known by the companies that keep it 
the Gardner-Denver RX compressor 


Manufacturers that depend on the RX know it delivers 
more than air. It delivers years of trouble-free service and 
economy. Underneath its sturdy main frame are compressor 
parts engineered to run round-the-clock. Parts easy to in 
spect and adjust. Designed for smoother operation, better 
balance and lowest power consumption. 

Full details of RX models from 100 to 1410 cfm piston 
displacement, for pressures from 15 to 150 psi, are de- 
scribed in Gardner-Denver Bulletin HAC-40. Write today. 


RX installation being used for instru 
ment air in power and light company. 


rome g 4 ENGINEERING FORESIGHT—PROVED ON THE JOB 


IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 
TR 


| GARDNER - DENVER 


| 
> Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


Sing e we 
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5 times more cooling with less than 
half the cooling surface’’ 


Irish Moss Filtrate Cooler. Mr. Neal F. Fogg 
checking performance of 30-plate “Superplate” 
heat exchanger cooling Irish Moss filtrates from 
149° down to 90° F. 


“Your ‘Superplate’ plate-type heat exchanger sure solved 
our cooling problem,” says Neal F. Fogg, Plant Engineer of 
Algin Corp. of America. “We had two shell and tube 
heaters, but couldn't get enough temperature drop to cool 
Irish Moss filtrates to 90°. 

“Clogging was a constant problem, too. Not to mention 
gasket blowouts due to pressure build-up. 

“So we switched to ‘Superplate’ ... easily get our needed 
55° temperature drop which is five times more cooling 
than we used to get with two coolers. Clogging no longer a 
problem. And our first year was 100% maintenance free.” 


Not just a cooler 


Versatile “Superplate” heats, cools, regenerates and 
Shortime pasteurizes almost any liquid. Electropolished 304 
or 316 stainless steel plates have from two to five times more 
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Sugar Liquefier — Cherry-Burrell “Superplate” 
500 gallon-per-hour syrup cooler in a large bev- 


erage plant. 
. : Zz in 
' 7 
—s 
, 


A 


a a 
hy i 


- 


Hit egg: ae * 


Pre-Canning Heater. 
Superplate’ heat exchanger in a beverage plant, 


1500 - gallon -per-hour 


used as a pre-canning heater 


Chocolate Liquor Heater. 5000-pound-per-hour 
“Superplate” heats chocolate liquors to 250° for 
cocoa butter extraction process, 


heat exchange surface per pound of product than tubular 
exchangers 

“Superplate” saves money, too — through reduction of 
heating and cooling costs by regeneration . . . through elimi- 
nation of product evaporation and shrinkage . . . through 
space savings. 
See your Cherry-Burrell Representative. Let him prove what 
“‘Superplate’’ can do for your product. Or write for literature. 


CHERRY-BURRELL 


CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Dairy * Food © Farm ¢ Beverage © Brewing * Chemical © Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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Known as Cream and Condiment 
Packager, it fills and caps maker's 
4- and 1-oz. cups. Typical products 
handled include homogenized cream, 
I'rench dressing, maple syrup, apple 
sauce, ketchup, mustard, and dessert 
sauces. Equipment is leased. 

Of stainless steel and dairy metal, 
machine employs a worm-type cup 
dispenser, rotary tur- 
ret, displacement-type rotary meter 
ing valve, 2-gal. reservoir, and an 
automatic take-off for filled cups. It 
quickly converts from 37 oz. to | oz. 
cup sizes, and all machine parts in 
contact with or near the product are 
easily disassembled for fast cleaning 

Dixie Cup Co., Easton, Pa. 

Circle 162C on Reader Service Card 


cup Carrying 
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i 

6-Spindle Unit Closes 

600 Cans per Min. 


Combining speed and efficiency 
this new closing machine handles up 
to 600 cans per min., 
upon can size and product 

A six-spindle unit (450-HCM), 
it closes cans ranging 202-404 dia 
and 200-708 high, and is suitable for 
all products except beer and carbon 
ated beverages. The basic machine 
consists of main drive, can-feed table, 
filler floor stand, end marking unit, 
90-deg. discharge including idler 
proc ket, and change parts for one 
can size. Auxiliary equipment is op 
tionally available.—Continental Can 
Co., 100 E. 42nd St., N. Y. C. 
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New Truck Body Stresses Functional Design 


Built for hard start-and-stop sery 
ice, this new 10-ft 
offers greater driver safety and com 
fort, advance styling, and easier main 
tenance. Of high-tensile steel, unit 
(Better Built) has a 356 cu, ft. pay 
load capacity. 

An important safety 
driver’s seat safety latch, which pre- 


seat from being tilted for 


de live Ty body 


iddition is a 


vents the 
ward until latch is released by oper 
ator’s foot. ‘This keeps driver from 
being thrown forward when brakes 
are suddenly applied, thus enables 
him to retain full control of the vehi 
cle in such an emergency. 





OTHER DEPARTMENTS 


Featured in This Issue 


Trends & Forecasts page 
Hors d’Ocuvres 
Developments to Watch 
Creating the Package 
New Packages & Products 
Ole Sage Episode 
Practical ideas 

FE Opinion 

Keeping Up With the Field 
Men & Companies 
Advances in Technology 
Questions & Answers 
Just Off the Press 

Useful New Books 


Recent Inventions 





\lso provided are a high-capacity 
hot-water heater, window-width de 
froster full-ssweep wind 
shield wipers, and an enlarged reat 
mirror, All 


veniently mounted on a single panel 


chamber, 


view controls are con 

A polished aluminum grid-type 
grill presents a clean, modern look 
at the front, and 


trim streamlines front fenders. 


wider aluminum 
Hasily-removable floor panels pro 


vide faster access and speedier serv 
ice of engine and chassis.—Boyer 
town Auto Body Works, Boyertown, 
Pa, 
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Conveyor-Line Unit Gages 
Food’s Moisture Content 
Ilere’s 


tem for continuously measuring and 


in advanced electronic sys 


in cereals, baked 


handled 


recording moisture 
oods, and other product 
by conveyor. 

Moisture selectivity ranges 0-30%, 
ind analysis is governed by a single 
control 

Detector (Sentry 


is housed in a portable console whose 


unit Custom 


primary circuits are contained in 


lightweight replaceable  drawe1 
Power is automatically regulated for 
i.c. and d.c. Sy ted b 
variations in line frequency o1 
through it 


arrangement 


tem is unaftec 
vicle 
oltage, and ompact 


plug-in drawer may 
readily be 
Laucks Laboratories, In¢ 
Jar Place, Seattle 
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A NEW FILTER 
CARTRIDGE for 
the FOOD INDUSTRY 


MICRO-KLEAN 


NEW 5-MICRON WHITE CELLULOSE 
CARTRIDGE .. . is ideal for water, 
liquid food processing and all other 
applications where Fine Filtration, 
Purity, Clarity and complete absence 
from any filter-imparted Taste are 
essential 

LOWEST CARTRIDGE REPLACEMENT 
COST . . . because Cuno’s exclusive 
‘Graded Density” feature uses the 
entire cartridge body for micronic 
filtration. Cartridge life is doubled! 
A COMPLETE LINE OF STANDARD 
HOUSINGS .. . for this new filter 
cartridge provides flow rates from a 
few gallons per hour to hundreds of 
gallons per minute! 


WRITE NOW 
FOR COMPLETE 
INFORMATION 


Send for your free 

copy of Cuno 

Micro-Klean 

Catalog No. 

53-100 : 

FOR APPLICATION ENGINEERING 
SERVICE . . . contact the Cuno Field 
E ngineer conveniently located in 
your area. This specialist is fully 
qualified to provide the help you 
need to solve your filtration 
problems. 


CUNO ENGINEERING CORPORATION 


2407 South Vine Street, at 


Meriden, Connecticut 


i Filtration Engineers in Principal Citigs i 
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New Unit Guards Against 
Generator Overheating 


hield-te mperature measurement 


vhich detect dangerous overheating 


in electrical generators, may now be 
conveniently made by a new method 
Latter combines a Kelvin doubl 
bridge circuit and an indicating 1 
corde 

Ihese measurements are hig 
important to safe and economical! 
operation, since shorter insulation 
life or complete failure of insulation 
could result from overheating. While 
unit is used mainly with a.c. gener 
itors, it can also be applied to d.« 
motors and generators, synchronou 
motors, converters, and condense 

System relate 
ince changes to temperature of field 


conductor resist 


vindings. Measurement instrument 
Kelvin Double-Bridge Indicating 
Recorder) employs a pen with speed 
of 24 sec. for full-scale response 
General Electric Co., Schenectady 
Na Re 
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Fire-Resistant Plastic Tile 
Is Easily Applied, Cleaned 


Kasy maintenance and _ fire 
ince are advantages reported for a 
new vinyl wall covering. Product i 
listed by National Board of Fire 
Underwriters 

Called Vinyl Wall Tile, it is also 
highly resistant to oils and grease, 
and not harmed by soaps, detergents, 
alkalies, and moisture. Scratches may 
be removed by cleaning and rubbing 
with wax or a Cleansing agent, and 
this tile will not discolor with age 

Made of plastic and asbestos 
fibers, material has high dimensional 
stability, yet is flexible enough to 
curve around inside and _ outside 
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orner This provides savings both 
in installation time and cleaning. 
Product is applied with an ad 
hesive to almost any firm, smooth 
base, and can be formed to sharp 
ingles by heating with a blow torch 
Vile is available in 9-in quar with 
textured design in 9 color Arm 
trong Cork Co., Lancaster, Pa. 
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Pump’s Action Prevents 
Product Contamination 


Sanitary design of this metering 
pump, in the capacity range 0.1-250 
c.c, per min., eliminates contamina 
tion of fluid being handled 

Unit (Model ‘T-8 
moving steel fingers in a wave-like 
motion over flexible tubing to pump 
liquids, gases, and slurries Thus, 
part of 


operates by 


product never contacts any 
the mechanism 

Pump accommodates tubes of 
, which may be of rubber 
or plastic. Standard model includes 
1 speed changer and v-hp. open 
motor with switch, all mounted on 
Sigmamotor, 


Middleport, 


} in, id 


an aluminum base 
Inc., 22 N. Main St., 
N. Y 
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Many Advantages Cited 
For Teflon-Lined Pipe 


Because Teflon resists nearly all 
chemicals and has no toxic effects, 
this lined pipe will not contaminate 
foods. Furthermore, it has the added 
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New book tells full story of stainless 


pipe and tubing’ 


'/e' to 40” O.D. 


TRENT TUBE COMPANY | 


If you use stainless or high alloy pipe or tubing, this 
new illustrated handbook was written for you. It’s 
58 pages big — packed with informative data that 
you'll refer to again and again. 

The table of contents is too long to list here, but 
it includes, for example, analysis and conversion 
tables, corrosion characteristics, weights, alloy prop- 


TRENT TUBE COMPANY 


A Subsidiary of Crucible Steel Company of America 
GENERAL OFFICES: EAST TROY, WISCONSIN 
MILLS: EAST TROY, WIS.; FULLERTON, CALIF. 


erties, bending, joining and installation hints. 

We can’t guarantee how long the supply will last. 
To be sure of getting your free copy, why not clip 
and mail the coupon now? 


Trent Tube Company 
East Troy, Wisconsin 


Please send me a copy of your new tubing handbook, 


i 
| 
| 
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SPECIAL STARCH FROM NATIONAL... 





resists breakdown during retorting 


PURITY NCS is an unusually stable starch thickener—doesn't thin out 


when canned foods are retorted. Instead, its thickening power increases to 
Surpass that of regular corn starch at ret yrting temperatures 


Ihe result? Upgraded packs made with 10-20% less starc! 


PURITY NCS helps safeguard the shelf-life of retorted food: 
weeping or separating. Maintains an appetizing flow ever 


months of undisturbed storage 


PURITY NCS is ideal for 
iked beans, stews, ara 


tefora Imple 


STARCH PRODUCTS INC. 
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strength factor of the steel casing, 
thus withstands temperatures to 
400K, pressures to 300 psi. 

The plastic’s low coefficient of 
friction makes it especially useful 
where a non-sticky surface is re 
quired, as in handling of candy, 
syrups, and bakery goods. Thus, its 
use cuts ¢ leaning time, reduces waste 
of material, and eliminates need for 
non-stick additives. 

Other food uses include handling 
of salt solutions, tomato juice, dairy 
and citrus products, and beer. 

Pipe and fittings are available in 
diameters of 1, 14 and 2 in., and in 
lengths of 2, 5, and 10 ft.—Halo 
carbon Div., Haveg Industries, Inc., 
900 Greenbank Rd., Wilmington, 
Del. 
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INGREDIENTS 


New Seasoning Boosts 
Hamburger Quality 





A protein-type seasoning that 
simulates the flavor of steak juices 
reportedly gives ordinary hamburget 
the taste and aroma of broiled sir- 
loin. 

Product (Hamburger Steak Fla 
vor) is a blend of flavor proteins, 
vegetable extractives, sugars, and 
flavorings. Used at the rate of 8 oz. 
per 100 lb. of product, it is sprin- 
kled over the meat before first grind, 
or added in the mixer.—First Spice 
Mixing Co., 19 Vestry St., New York 
City 
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CHEMICALS 


Corrosion of Steel Curbed 
By Easily Applied Coating 





Large equipment and metal struc- 
tures may now be field-galvanized at 
reduced cost by a new corrosion- 
resistant coating for steel. 

With this product (Epo-Lux 
Primer), it is possible to apply a 
90% pure zinc coating by brush, 
spray, or roller. This percentage of 
zinc has been found to give maxi- 
mum electro-chemical cathodic pro 
tection 

Primer is further protected by a 
top coat (No. 100) which guards 
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against alkalis, acids, solvents, and 
salts that ordinarily attack zinc 
Steelcote Mfg. Co., 3418 Gratiot 
St., St. Louis 

Circle 169B on Reader Service Card 


BRIEFS... 


Automatic Pickle Packer, employ 
ing conveyor and rotary drum, fills 
variety of 8-32 oz. jars at 70-90 per 
min. Machine 





requires two op 
erators, one to place empty glass 
in chucks, the other to remove 
filled jars. All parts of unit con 
tacting brine are of 316 stainless 
Food Packers, Inc., Corydon, Ind 
(169C) 










































Automatic Steak-Maker 
+0 chopped steak papered 
and ready for sale. Unit (Steak-e 
rator) is a grinder attachment with 
and product di 


turns out 
pe r iinh., 


extruding nozzle, 


mensions are adjustable.—Steak-e 
rator Co., 520 North Western, 
Oklahoma City, Okla. (169D) 


New 1,900-Gal. Refrigerated Body, 
mounted on 57 Ford tilt cab, may 
be fully loaded with ice cream o1 
frozen foods, yet still be within 
limit of 18,000-lb. rear-axle law 
Truck has 3 curb-side doors and 
roof rack with access ladder. Re 
frigeration is supplied by holdover 
plates and two 3-hp. condensers 
Body is about 17 ft. long, 8 ft 
wide, and proportioned to height of 
cab.—Herman Body Co., 4400 Clay 
ton Ave., St. Louis. (169E) 


Blister-Packaging Unit automatically 
fills pre-formed plastic bubble, in 
serts coated board, heat-seals, and 
ejects at 150-200 per min. Machine 
(Blisto-Matic) simultaneously han 
dles six blisters, each containing a 
differenct product.—Packaging In 
dustries, Montclair, N. J. (169F) 


New Cradle-Mounted Fans, for 
product cooling, drying, recircula 
tion, etc., can be rotated full 360 
deg., thus may be used on floor, 
wall, or ceiling. Units are protected 
against moisture, have explosion- 
proof motors, and are available in 
5 sizes (16-36 in.) with ratings to 
18,700 cfm.—Robbins (& Myers, 
Inc., Springfield, Ohio. (169G) 


Gas Chromatography Unit provides 
quick and accurate analysis of gases 
and liquids with boiling points to 


350C. Instrument (GC-2 employ 








liquid can be 
sprayed with 






direct-pressure 


rely on 
MONARCH 
advanced design 
NOZZLES 


For a perfect spray, many food 
processing plants prefer Monarch 


Nozzles. 


Monarch’s advanced design reduce 
clogging and guarantees depend 
able applications to . . . 


WAX FRUITS 

RINSE VEGETABLES 
POWDER MILK 

DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 

BANANA ROOMS 


Send for Catalog | 


+ + + + H 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA, 
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STAINLESS STEEL KETTLES 


or 
I 








STYLE CW 


Desig 








STYLE VT 





STYLE SB 








KETTLE 
SPec;a.ist® 


DIVISION OF BRIGHTON CORP.. 


lata 


circle this page number 


er 





The Steam 


tion 


l 
ire faSt-COOKINg, Casy- 


yuile, 


then you want 
and pro- 


id « 0k 


signer 

r ' Cifie 
tc your pecin 
iything but the 
; Steel Kettle 


STYLE SA 
MIX COOKER 
A Mix Cook 


er has ¢ eT ngie 


Standard § 


i I ator 
hit nd smoothe 
ly out cook 
from 30 to 


gallons 


1z¢$ 


range 500 


STYLE CW 

MIX COOKER 
Large diametergivesfast 
even cooking. Hydrau- 
] Lift ult agitator 
thly and ea out 
ing kettle. Avail 
able for 40, 90, 120 

is steam working 


of tl 


STYLE HV 

A vacuum cooker for 
large capaciti from 
150 to 500 gallons. A 
hinged manhole ts pro 
1 for acce to the 


inside, Ava 


vide 
witha 
mixer ~~ circulator can 


be installed to increase 


heat transfer and agita- 
won 


CIRCULATOR 


ainle teel 


team 


hape. Gives extra 
ig surface at the 
of ketcle. Creates 
al agitation 


up cooking 45 


STYLE A 
ose stéam 


ised in 


Larger 


Meet speciicauon 


SINCE 3876 


.820 STATE AVENUE ... CINCINNATI 4, OHIO 


yn card at back 





Equipment & Supplies 





urier gas and packed column to 


eparate ample 


I 
cording to rate of travel. 
Instruments, Inc 
ments Diy 2500 


Fullerton, Calif 


components at 
Beckman 
Scientific Instru 
Fullerton Rd 
169H 


Wet-Bulb Thermal System employ 
316 stainless bulb and insulated 
psychrometer panel resist 
electrolytic 
for 
ipplication 
cause leaks. 


Skokie, Ill 


lly 
corrosion 
It 5 de 
and other 


ind damage 


signed mokehouses 
where corrosive gases 
Powers Regulator Co 


(170A 


New Wedge-Shaped Cabinets hous 

ing instrumentation and automation 

equipment form flexible semi-circular 

unit offering operator finger-tip con 

trol.-Elgin  Metalformers Corp., 

630 Congdon Ave., Elgin, III 
170B 


High-Speed 


baked good 


Variety Packager for 
(hamburger and hot 
innamon and sweet rolls) 
for 
17-H) wraps up to 65 


bun oi 


dog 


need cardboard and 
nit 
pet 
labeler 
hot” lubrication 

Packaging Machines, 


Creek, Mich. (170C) 


climinate 
box¢ { 
DAaCKaAY( 


with 


min., may be equipped 

one 
Creek 
Battl 


imprinter, ind 
Battle 
Inc 


New-Type Plastic Pipe, of high 
molecular-weight polyethylene, offers 
tructural properties. Rated 
units (SP) have 
increased resistance to heat, 
crac king, ind corrosion Sizes 
in. Orangeburg Mfg. Co., Orange 
N. Y. (170D 


uperor 
it 75 and 100 psi., 
stress 

i ) 


burg 


Versatile Label Imprinter operate 
prints data 
material, heat 


at 12U per min 
sensitive 


variable 
on pre ure 
eal paper, cloth, gum labels, and 
Unit (Wam)_ handles 
lx4 in. to 43x64 in., 
counter, 


tring tags 
tock from 
ofter 1utomati 
label rewind or cutting, interchange 
ible inking devices, and two-color 
Jackmeyer Label Corp., 
Ave New York City 


pre set 


imprinting 
5.) 66th 
1701 


Pie-Making Machine having auto 
matic dispenser for fruit, gravy, o1 
produces 100 turnover 
per min. Unit also handles 8-, 
ind 10-in. pies, and 4-in. shells 
Y tard or pecan fillings at 100 
Line requires 3-4 operator: 
Machine Co., 227] 
Memphi 


meat filling 


pel mun 
K. & M 
Young Ave., Tenn 


(170F) 
1957 
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VOID-FREE 
PALCO WOOL’ INSULATION 


reduces heat transmission to a minimum 


PALCO WOOL is a natural corkscrew-like 
redwood bark fiber with the inherent resilience 
to stay in place without support so entire wall may 
be inspected to eliminate possibility of voids or 
pockets. At recommended density of 4.5 lbs./cu. ft., 
it displaces so much air that convection currents 
are virtually eliminated. Impervious to moisture 
effects and deterioration, it has no vapor dams 


+ 
ZERO PERM VAPOR BARRIER to trap moisture and lower efficiency. Snug 


fit around all structural members eliminates 
reduces vapor transmission to a practical zero joints and edge leaks. Application of 
; ; interior finish is completely inde- 
ZERO PERM is formed from 1-mil aluminum with !/-mil pendent of insulation placement. 
Du Pont polyester “Mylar” film permanently laminated 
to each side. This combines the virtually perfect vapor MN 
proof quality of aluminum with the tough flexibility Wey 
of “Mylar”’— offering complete permanent protection @ 
against vapor leaks. Joints are sealed with ZERO 
PERM Pressure Sensitive Tape. In effect, this 
forms a single unbroken vapor barrier sheet 
enclosing the entire room, which may be 





inspected before insulation is applied. 


*Alumiseal Corporation Trade Mark 


FULL INSPECTION ELIMINATES HUMAN ERRORS IM APPLICATION OF VAPOR SEAL AND INSULATION 
| LLL ‘ 


1, ZERO PERM Vapor 2. Palco Wool is packed 3. Palco Wool is packed 4. lower temporary 5. As temporary sheets 
Barrier is completely in behind temporary re behind second tempo sheet is removed, placed are removed, wall 
stalled before insulation tainer sheet at bottom rary retainer sheet. above second sheet, 
is applied, allowing full of wall. 
inspection to eliminate 

vapor leaks 


‘5 
inspected to determine 
and packing process is that there are no pock 
continued. Process is re els, voids, settlement 
peated until entire wall Interior finish is then 


is packed applied 


SEND COUPON FOR COMPLETE INFORMATION s" THE PACIFIC LUMBER COMPANY 


100 Bush Street, San Francisco 4, California * Room 2404-A 


THE PACIFIC LUMBER COMPANY Please send me, without obligation 


Complete Refrigeration Insulation Manual 
Sample of Palco Wool Insulation 


| Information on Zero Perm Mylar-Armored Foil Vapor Barrier 
PALCO | In-place test data on insulated structures 


WOOL ian 


Company — 











Address 


100 BUSH STREET, SAN FRANCISCO 4, CALIFORNIA City 
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for DEPENDABILITY pus ECONOMY 
...IN GENERAL PUMPING SERVICE 


I-R Single-Stage, Horizontally-Split Centrifugal Pumps 
offer many features for trouble-free performance 


and low operating and maintenance costs 


For capacities from 250 to 2400 gpm and heads to 350 ft., the DMV and 
DHV Pumps shown at the left provide important savings in floor space and 
es ea virtual immunity to stuffing-box and lubrication problems. All units are 
Free class DMV and DHV equipped with double mechanical shaft seals that eliminate stuffing-box 
pump with double mechani : maintenance and pre-lubricated sealed ball bearings that require no atten- 
cal shaft seals and prelubri 


tion or lubrication for the life of the pump. For complete details, send for 
Bulletin 7248-A 


cated sealed bearir gs 


The standard line of I-R single-stage, horizontally-split 
pumps, of which the Class ALV unit illustrated is typical, 
covers the broad operating range from 25 to 50,000 gpm 
and heads from 20 to 350 ft. Extra-deep stuffing-boxes are 
equipped with seal cages for the supply of sealing liquid 
from pump discharge passage or an external source. Two- 
piece split glands are easy to remove and replace for repack- 
ing the box. All of these pumps can be provided with any 


desired type of drive 


Ingersoll-Rand also offers a complete line of single- and multi-stage 
pumps of both the horizontal and vertical type. Your I-R representative will 
be glad to give you complete information on the pumps best suited to your 


Cross section of Class ALV specific requirements. 
single-stage pump with con 
ventional stuffing boxes and 


shaft bearings eo 


...IN FIRE PUMP SERVICE 


I-R Fire Pumps have been completely approved 


by the National Board of Fire Underwriters and the 


{ssociated Factory Mutual Fire Insurance Companies 


Except for details of pump fittings, I-R Horizontal Fire Pumps are identical 
to the general-purpose units shown above. Fully approved for permanent 
installations of the hose line or sprinkler type, they provide dependable fire 
protection for public buildings, small cities, factories, shipyards, hotels 
and mines 

I-R Horizontal Fire Pumps are available, with any desired standard 
fire fittings, in capacities of 750 and 1000 gpm at 100 and 125 psi, or 1500 
and 2000 gpm at 100 psi. Vertical Units are also available for 750 and 
1000 gpm at 100, 125 and 150 psi. Send for Bulletin 7226 


External view of a 5FUV Fire 





Pump equipped with grease 


10.453 11 BROADWAY, NEW YORK 4,N. Y 











CONDENSERS ° COMPRESSORS ° DIESEL ENGINES AIR AND ELECTRIC TOOLS . VACUUM EQUIPMENT 


“&— For more data, circle this page number on card at back FOOD ENGINEERING. JULY 1957 








New Equipment & Supplies 





controls 1 conserves this grease j j 
EQUIPMENT rate yore sage a wi poss cna Capacity Up, Weight Down 


In Efficient 40-ft. Reefers 
vacuum units remove CxCcss grease 


APPLICATIONS trom tops ot pans as they leave the Late advance in 


greasing machine. ‘This material is 





controlled transportation 
Seal a bined in Pacific Intermountain Ix 
— pres t0-ft. reefer Moreover, the 


Circle 173A on Reader Service Card offer + greater cubic | ipacity, yet 


now recovered and reprocessed for 


weigh le than | ent 455-ft 


models in operation 
Truck Deliveries Sped ] acipued wih stain] meat rail 
By 2-Way Radio trailers (Hi-Cubes, Strick Co., Whit 
iker Ave. at Godfrey Philadelphia) 
A mobile 2-way radio system en have highly efficient refrigeration s\ 
ables faster beer delivery by Adolph tems (UhermoKing) that maintain 
Coors Co., Golden, Colo temperature setting dependably \ 
Che installation (RCA Communi 7-day chart records this temperatur 
. : cations Products Dept., Camden during transit 
Suction System Provides N. J.), said to be tha first in the Styrofoam insulation employed 
Precision Pan Greasing brewing field, consists of a high-fr on floor and wall base protects cargo 
Vacuum equipment has upped quency base station and mobile units from highway heat radiation, and is 
efhciency of pan greasing at Conti it a Denver branch warehouse, Lat moisture-proof. Fiberglass is used for 
nental Baking Co., New York City ter provides distribution to outlets insulating both th les and top 
Formerly, excess grease that stuck in Denver and within a 30-mile 1 f the trailer 
to tops of pans entailed considerabk diu Also included is a new typ 
waste, and by dripping onto floor In addition, thi ystem will be ride suspension that provide 
racks, and oven shelves, caused ex used for Civil Defense Service stant frame height as weight in 
pensive extra cleanup vhereby the radio-equipped fleet creases, thus eliminating the need t 
However, the new grease-suction would evacuate children from local low for maximum height when 
ystem (Spencer ‘Turbine Co., 486 chools in the event of emergenci cfer is unloaded 
New Park Ave., Hartford, Conn Circle 173B on Reader Service Card Circle 173C on Reader Service Card 

















More profit from 


the same product? 


Certainly! 





When you can accomplish an extremely accurate removal of contami 
nations (both magnetic and non-magnetic), upgrade quality, increase 





purity, decrease wear and tear on equipment, and minimize hand 
picking costs, all with one type of equipment, you'll find more profit 


from the same product 





Month after month, an increasing number of food processors are using 


the SS&S technique dry separation by fluidization. We'd like to tell 
{ i . s 
you more about Sutton Gravity Separators and Stoners, and their wide 4 PS Hf » voy 





variety of applications. May we? 
FOR ADDITIONAL INFORMA ON ON VA JS { >» AND OPERATING DATA WRITE 
DErT Fe SUTTON STEELE & STEEL O31 SOUTH HASKE DALLAS TEXAS 
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In an area 10’ x 20’, the Sharples Low Tem- 

perature Rendering Process renders up to 

8000 Ibs. of raw fat/hr., and produces a 
finished fat product that is free of protein, with less 
than 0.2% moisture content. The clarified fat has the 
same characteristics as the raw fat: low fatty acid 
content, extreme lightness of color, high stability, 
and blandness of odor and taste. There is no deg- 
radation by heat. 


Users of the Sharples Low Temperature Rendering 


Proc ( $s* 


are satisfactorily handling all types of fats; 
several are even efficiently handling warm killing fat, 


without ¢« hilling. 


-~ 





The Sharples Low Temperature System is now well accepted 
and is being operated with great success by numerous meat 
packers and renderers throughout the country. 


The Process is complete and continuous, and requires little or 
‘Patent applied fo no operating labor. 


\ THE SHARPLES CORPORATION 
. 2300 WESTMORELAND STREET © PHILADELPHIA 40, PENNSYLVANIA 
. NEW YORK © PITTSBURGH © CLEVELAND © DETROIT © CHICAGO © NEW ORLEANS 


SEATTLE @ LOS ANGELES © SAN FRANCISCO @ HOUSTON @ ST. LOUIS @ ATLANTA 


Associated Companies and Representatives Throughout the World 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 










“Volumetric Dilution” Assures 
Highest Accuracy in Brine Make-Up 












For years, the proce of making dilute 
brine has required careful manipulation, 









frequent salometer readings, and close 






supervision. Today, however, dilute brines ae hase 





of any strength whatever can be made up ce brine 





quickly and accurately, by means ol a sys- 


tem which gives consistently dependable eae EL RNR Sep. . | ker 






results. This system, which uses Interna- ( 
tional’s Lixate Equivalent formula, ts sturated 
known as “Volumetric Dilution.” It needs xate | 

no trained technicians, a minimum ol 











attention, and no salometer readings 











How “Volumetric Dilution” works. ) 
Since a dilute process brine can be con- 





sidered a mixture of fully saturated brine 














and pure water, it is necessary in each case 


to know the ratio between these two com Cutaway view of tank ready for accurate brine make-up with “Volumetric Dilution” 


ponents. This ratio can be quickly deter 















































mined by means of International’s Lixate — . 
a nr date y se h is " —_— ~ finished brine depth (10 ft.) is multiplied wwe inte tao +1 , " 
amount of fully saturated brine needed to , 
evap ert satan aaaaaal oy the ixate Equi Ment (WE, Foe OF © bhere i Lixate Eq vent Tor evel 
brine, 1s 0.5570). Ar ! In other alometer readi of dilute brine—fre 
reading. words, fully saturated brine must be poured 1° S. (Equival (0.0083) to 99.6°S.(Equ 
The first step, after determining how to a level 5.57 ft. above the tank bottom Went 0.994 lo get Lixate Equivalent 
much finished brine is needed, is to indi When water is added to the 10-ft. level, the — data mply contact International. No 
cate this amount on the tank wall with a result is a supply of 60° S. brine cost of pn ret ion 
simple marker (cleat, nail, paint, etc.) International's Lixate Equivalent for- 
Then, with International’s Lixate Equiva mula works equally well when brine TECHNICAL SERVICE 
lent formula, the exact amount of 100 volume is measured in gallons. If a tank WITH YOUR SALT 
saturated brine needed for the finished is to hold 500 gallons of finished brine, the Fina skilled o exnarteaned “ek 
brine mixture is quickly computed, A amount of fully saturated brine needed is Specialist Inte mM Lior i in help vou 
second marker is then placed to indicate 278.5 gallons (500 x 0.5570). This amount get greater efficie! aha oieiaaell onde 
this lower level, and the tank is ready for of fully saturated brine when mixed with the . ‘lt ie f ‘ internations) annie 
the brine-dilution operation. Fully satu- water, will make 500 gallons of 60° S. bring moth Sti 4 eng e seen: - on sm 





rated brine is poured up to this lower tank 





This system of “Volumetric Dilution’’ Rock Salt in all types and siz And we 








marker, and water is added until the liquid 
level reaches the top market can be put into operation quite simply also make automa lissolvers in metal or 
eve Car cs we LOOP Ma 4 

; 1. There must be a supply of 100 plastic for both kinds of salt. So we car 
For example: a tank is to hold a 10-ft. saturated brine (which is made automati recommend the type and size of salt most 

















{ 4 ) ‘ 
depth of 60° S. brine. To find exactly how cally in the Sterling Lixator). 2. The brine perfect! ed to your need 
much fully saturated brine should first be = make up tank, whatever its cross-sectional Sf cenit ite thn neclitenin of an tates 
poured into the empty tank, the desired P . ve , ‘ , 
| I / ‘ hape, must have vertical walls, so thatthe ational “Salt Specialist” on any problem 
horizontal area remains constant. 3. Liquid = eoncerning salt or brine—or further in 
The most effective brine for accurate level marks are needed on the tank wall formation of Volumetric Dilution 
“Volumetric Dilution" is Lixate Brine p ‘ ‘ 
full ; ae I'wo of these requirements are part of just contact our near Internationa 
ways fully ituratec ilways i 






every Lixate Brine-Making Installation. A ales office 





tal-clear [his brine is made 









automatically. and self-filtered auto- supply of fully saturated brine is always on , 

ae : re gs ig I Sass hand in the Lixator, and dilute brine can International Salt Co., Scranton, Pa. 

The Lixator, which needs no atten be made up in any existing brine storage °¢ Of at a.; Calcago, HL; IS Sy 
tion, also stores both salt and brine tank. Thus the only necessary additions are ie < ¢ F + a om - j ; 
It is widely used today in plants of the brine-depth markers on the tank wall Buff N. Y.; New York, N. Y.; ¢ i, O 

every type. There are many different Clevela O.; P Pa; f P 







“Volumetric Dilution,” which gives such 








kinds of Lixator installations ’ 1 R 
Storage Lixators. Silo Lixators positive accuracy for such little time and 
Sterling Model Lixator in differ- effort spent, will work only when the brine 

y nt desigr ind $iz to suit any used is 100°%-saturated. If the brine is, for 






plant layout example, 95 “,,-saturated, the Lixate Equiv 
and the finished 






FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC 











alent formula won't ay 














— 
bm 
d 


packaged .. 
frozen... 


canned... 





PINEAPPLE 

PEACHES 

FRUIT COCKTAIL 
or fresh... CREAM SOUPS 


CREAMED CORN 


PICKLES 





PASTRIES 


COLD M . ae 
wh vA 


“ 
\ BREAD 

















THEY'RE BETTER MADE 
WITH » PRODUCTS 

y FROM 

CORN 


All these food items are enhanced with Clinton 
products from corn, which include Corn Starch, 
Corn Syrup and Dextrose, Refined Corn Oil and 
Lactic Acid. With over 50 years in the corn 
processing industry, Clinton has both the products 
and the technical know-how to add more sales 
appeal to your food items, put more profits in your 
sales. Call in a Clinton man today! 


Ai) i oe DP iseratee 
] . = Cran — 
Quality products UU ssor-1953 


FROM THE WORLD'S CORN CENTER 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 





JUST OFF THE PRESS___ 


NEW CATALOGS AND BULLETINS 
— Free For The Asking — 


PLANT ENGINEERING 


Lighting Equipment Book 


Hard-cover catalog has section 
devoted to lighting data and va 
mus classes of industrial lightin 
Included are fluorescent, mercury 
por, incandescent, flood lighting, 
tings and lamp holder and 


Each section ha 


rmation 


f 


Benjamin 
Plaines 


Plastic Reference File 


down proj appli 

and fabncation of major 

roups of plas } otographs 
d sketche | rate proper uses 

Bulletin p 


Co., New Yor 176B) 


Metal Floor Plates 


insta 101 and ip 
netal plate de igned 
t rote 
I 
Hercules 
City ] 


Special Steel Catalog 


rories D I 
vailable in 

Over } 
nating onversion, and we ig! 
tables as well as other useful in 
formation to steel users are in- 
luded. ADV 155, 2 3Zp Crucible 
Steel Co. of America, Pittsburgh 
(176D) 


Packaged Compressor 


" 1 
Full color 


wed unit including motorcom 


italog covers pa k 


pressor, cushioned rubber mount 
ing on vertical tank, pipe and 
fittings, and automatic start and 
stop control. Safety and space- 
iving features are reported. Forin 
1547, 8p.—Ingersoll-Rand, New 
York City. (176E) 


Control Pilot 


Describes 


phragm actuated hydraulic pilot 


spring loaded, dia 


valve designed to provide accurate 
control of diaphragm Valve Unit 
variations of as little 
the flow line. 2p 


Valve Co., Newark N ] 


. op 
Has data 
ressure tables apacitic 
tallation and maintenance n 
ructions diagrams, and corrosion 
uides Catalog FI 1116, 
Farris Flexible Valve Corp., 
sades Park, N. J. (176C) 


“& For more data, circle this page number on card at back 


Bakelite 


Big Installation Units 


Pictures and describes line of 
heavy-duty units including con 
ws, feeders, crushers, and cool 
Booklet 858, 48p.—lJeffrey 

Mfg. Co., Columbus, Ohio (176H) 


Roll-Type Air Filter 


I'reats of a glass fiber filtering 
dia that is rolled on a spool 
ind automatically fed across air 
drawings, 
harts, and accessories are shown 
Bulletin 780, 4p.—American Ai 
Filter Co., Louisville, Ky. (1761) 


treams Dimension 


Chemically Inert Pipe 


Lists specifications for resin and 
lass fiber chemical resistant pipe. 
Shows how pipe can be incor- 

rated into existing systems. Bul- 
tin FTL-2, 4p.—Resistoflex 
Corp Roseland, N ] (176]) 


Seamless Steel Pipe 


Data folder has tables listing 
dimensions and various specifica- 
for seamless carbon, alloy, 
ind stainless steel pipe used for 
high temperature, high pressure, 
id other services TDC-138, 4p. 
Babcock & Wilcox Co., Beaver 
Falls, Pa. (176K) 





Free Literature—Fast Way 

Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail. 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section. 





Strong Chemical Faucet 


Describes stainless steel faucet 
for safe dispensing of flam- 
mable and corrosive fluids. Unit is 

juipped with double fluorocarbon 
eals to overcome leakage and 
cizure problems, and an anti-flash 
reen to prevent flame propaga- 
tion Economy Faucet Co., 
Newark, N. J. (176L) 


Special Ventilator Unit 


Describes heat and smoke re 
lief ventilator intended for situa- 
ons where unit must operate 


ve the roof line. Form 701, 
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HIGHLY INTIMATE BLENDS 
IN 3 TO 5 MINUTES 


Sturtevant blending continues during 
discharge - no segregation or flotation 


Sturtevant Rotary Blenders start 4- 
way blending while charging, continue 
it during discharge, thus producing 
highly intimate, even blends of dry and 
semi-dry materials — within 3 to 5 
minutes of start of charging. 

Six complete blending cycles per 
hour are common. And Sturtevant’s 
special action produces no particle 
reduction, cleavage or attritional heat 
— is highly effective yet gentle and 
safe even with explosives. 


Receiving 


Scoops cascade material 
as drum rotates. Move- 
ment forces material from 
both ends to middle. Thus 
blending is 4-way — cir- 
cular, vertical and two 
lateral. 


Discharging 


Single gate controls 
charge, discharge. Blend- 
ing continues throughout 
discharge phase, Result is 
no segregation or flota- 
tion — highly intimate, 
even blends. 


Self-cleaning, dust-sealed drum; 
fast, one-man accessibility 


Operation of Sturtevant Blenders is 
self-cleaning. Drum interiors are com- 
pletely dust-sealed; special design of 
stuffing box fully seals against leakage. 
For inspection of all models, one man 
simply loosens a few lugs to remove 
manhole cover — quickly and easily. 





Nine standard models with 
capacities to 900 cu. ft. 
Pilot plant blending to largest pro- 
duction runs are handled by stand- 
ard models of Sturtevant Blenders 
with capacities from 10 cu. ft. to 
900 cu. ft’ Rotary drum design is a 
proven spacesaver, including head- 
room. Write for Bulletin No. 0808 


giving complete specifications. 











Sectional view of Sturtevant Blender 


‘A’ (solid line) shows swinging chute 
in blending position; ‘B’ (solid line) 
shows gate closed for blending. ‘A’ 
(dotted line) shows swinging chute in 
discharging position; ‘B’ (dotted line) 
shows gate open for discharging. 
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10 cu. ft. Sturtevant 
Blender at U.S. Steel 
Corp.'s new Applied 
Research Laboratory 
(Raw Materials Divi 
sion) in Monroeville, 
Pa. This unit handles 
batches up to 500 Ibs, 

is ideal for pilot work 
and small runs, 


i 


One of four 450 cu. ft. Sturtevant Blenders 
at Celriver Plant of Celanese Corp, (Rock 
Hill, N.C.). These large units handle up to 
20,000 Ibs, batches have a 9-year rec 
ord of meeting the most exacting blending 
requirements. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless 
steel or Monel metal, Sturtevant Rotary 
Blenders are engineered to fit each 
customer’s needs — can be supplied 
with injector sprays and any desired 
control system. 

For more on Sturtevant Blenders, 
request Bulletin No, O80B. (See cou- 
pon for available bulletins on other 
Sturtevant machinery.) Write today. 


STURTEVANT MILL CO. 
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STURTEVANT MILL COMPANY, | 


Please send me your bulletin on Blenders 


Also bulletins on machines for: 





— Stal 


S~-~ Terra, 
‘ti 


9 ® BETTER PRODUCTS FOR BETTER FOOD PROCESSING 


Modern low cost way insures precise control of 
browning and sweetness in your pork and beans 


Sweetose Syrup delivers more appetizing color, 
balanced sweetness, zestier flavor. Cuts sweetener 
handling costs by 96.2%! 


What sells beans? Color? Flavor? Price? You know 
it’s all three. But are you fully aware of how completely 
Sweetose Syrup can fulfill these objectives and more? 


Enzyme-converted Sweetose will help you control 
browning vive your be ans an a} pe izing oven brown 
color that builds customer loyalty. Sweetose offers a 
balanced sweetness that never varies. You'll notice a 
succulent old fashioned zing in the first batch you 
process with this “Cream of Corn Sweeteners.” 


weelose 


As for price, Sweetose effects economies while build- 
ing the quality of your name. From 25% to 50% of your 
sweetener can consist of Sweetose. And some of Amer- 
ica’s largest food processors have proved Staley’s 3-step 
system of handling corn syrup saves up to 96.2% in 
handling costs. 


Look into the advantages of Sweetose today. Call 
your Staley man collect at the branch nearest you—or 
write to Staley’s, Decatur for more information. 


A. E. Staley Mfg. Co., Decatur, Illinois 
Branch Offices: Atlanta « Boston * Chicago * Cleveland « Kansas City 
New York «© Philadelphia « an Francisco © St. Louis 


® 


® 


CORN SYRUP 
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Swartwout Co., Cleveland 


176M 


V-Belt Engineering Data 


Comprises data tables, draw 
ings, and instructions for selection 
nd design of poly-V drives. V-belt 
ve data is also included. Data 
Book 1 112p.—Raybestos-Man 
hattan, In ‘ c, N. J. (179A 


Vapor Purifier Units 


Itemizes principal application 
of purihers that prevent carry-over 
from process vessels, remove com 
pressor oil and condensate from 
team, air, and gass eparate 
solids and liquids from natural 
ga Also has photos, drawings, 
ind data tables. Bulletin 801, 
8p.—V. D. Anderso } 
land. (179B) 


Diaphragm Valves 


Describes features of unit 
cluding plastic valves and dia 
phragms for corrosive service 
Has quick reference chart for dia 
phragm material selection and di 
mensional specifications for several 
valve models. Catalog 104, 12p 
HillsMcCanna Co Chicago 
(179H) 


Seamless Titanium Pipe 


Has technical data on seainl|: 
titanium pipe and tubing for u 
in severe corrosive environments 
Details size range and tolerances 


is well as mechanical, physical, MAINTENANCE 


und working properties of the 
netal PDC-185 l2p Babcock 
& Wilcox Co., Beaver Falls, Pa. Floor Maintenance Guide und masonry, MID, oP 
(179D stonhard Co., In Philadelphia 
Colorful brochure ts specih 179K) 
roduct recommendations for each 
caning step of ral typ Stainless Shop Guide 
floor File 2 p 
Sanitary Specialties 


ago. (1791 


Brazing Rings 


Illustrates use of brazing rings 
for stainless and high alloy steel 
tube assembly work. Data Sheet 
Wall Colmonoy Cor kin 
179E) Pump Maintenance Record t stamiless 


ms 


Offers supply of pump maim iw, threading 


Prefab-Steel Buildings tenance record cards that provide Carpenter 


i 
for complete information on in ! Pa. (1791 
Announces line of  truss-type 
buildings with panel side walls 
md ends. Available in regular in 


rements up to 100 ft. in width, Goulds Pumps, Inc., Seneca I alls ae ae em f 
a ft. in beignt, and unlimited N. Y. (179]) enamel paint that can be applied 
length. Bulletin 56-101, 8p 
Black, Sivalls, & Bryson, Inc 

‘ ; ‘ ribed hemical and fungu 
Kansas City, Mo. (179I Masonry Stop-Leak sa ' : we 

; resistant and without odor, 2p 

Explains how to stop leaks ind Wilbur & Williams Co., Boston 


Centrifugal Collectors vater-seepage in above or below (179M 


stallation, application, and main 
tenance. A card will be supplicd poing for Damp Surfaces 
for each pump you have 2p 


to damp surfaces. Coating is de 


Gives specifications for 41 siz 
f centrifugal collectors. Informa 
tion on unit selection through dé 
termination of particle size is PACKAGING 
presented tp.—Kirk & Blum 


ne. e,, COMMER (17902) End Label Samples Box Closing Guide 


Refuse Burners Attractive compartmented folder Illustrated booklet discusses fi 
ontains amples of end labels for board box closure method 

Describes action and construc bread loaves with themes of in uch as hand and machine gluing 
tion of conical refuse incinerator lustry-wide promotion, recipes, taping, stapling, and wire-stitching 
ivailable im sizes from 16 to | pictorial ideas, community service Special section has regulation for 
ft. base diameter. Bulletin M-] pun h lines, seasonal, and other iling fiberboard containers and 
Zp Rees Blow Pipe Mfg. Co., 6p Pollock Paper Corp New ontains basic ways of sealing reg 


Berkeley, Calif. (179C York City 179N ular slotted containers as quoted 

















One Libeler for— 
ALL ‘ROUND CONTAINER LABELING 


of GLASS, TIN OR FIBRE with 
SPOT, FACE OR WRAP AROUND 
LABELS 


No change over parts 

Simple operation 
Features Easy adjustment 

Fast cleaning 





SPECIFICATIONS 


Container Size 1/2 oz. to 1 Gallon, Label- 
Spot, Face, or Wrap. 
Floor Space 30x15”, Motor 2 H.P. 115/220V. 











Be Wise before you Buy— 
REQUEST A PLANT DEMONSTRATION 


LABELETTE COMPANY 


2611 W. LELAND AVE., CHICAGO 25 
COrnelia 7-3442 
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embarrassed 
acturer 


pr 
' 


flavors 


POLAK & SCHWARZ, INC. 


eae 


667 WASHINGTON ST,, NEW YORK 14, WY 


Offices: Chicago, Ill.; Los Angeles, Calif,; 
Toronto, Can.; Plants: Teterboro & Guttenberg, N.J.; 
Culver City, Calif.; New York, N.Y 


fo help make | 
YOUR brand \_ 


the one | 
they like best 


check up on 


SPRAY NOZZLES 


Io improve product 

qualit y and lowes 

spraying costs, Spraying 
Systems offers the 
advantages of advanced 
design and better 
performance Typical 
ipplications include mixing 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unusual 
conditions such as high 
abrasion or extremely fine 
atomization 


SPRAYING SYSTEMS CO. 


3212 Randolph St. * Bellwood, Il! WV 


WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 


ADVANCED SPRAY NOZZLE DESIGN = ‘YP and 


pacities 7 

FOR NEW DIMENSIONS — | 

IN CONTROL AND PERFORMANCE 7 
, 





uniform trade 


Acme Steel Co 


Flexible Tube Facts 


Gives details on materials, ap 
plications, sizes, nozzles, ¢ apacities 
ips decoration, and filling of col 
lapsible tube 24p Fle xible 
Metal Co., Ltd., London, Eng 
land ISOA 


Poultry Packaging Ideas 


c , 
shows examples of various alu 
pe ultry pa kaging contain 


Form 204, 4p Ekco-Alcoa 
Wheeling, Ill 


Containers, In 
180B 
Packages as Salesmen 


Discusses how 
ing trend to self-service 


with the increas 
merchan 


replaced 


dising, packages have 
Various 
p between package and con 
ner are treated. 20p.—Paraffined 
Carton Research Council, Chicago 


180C) 


ilesmen interrelation 


Waxed Paper Storage Tips 


Outlines suggestions for proper 
torage and use of waxed paper 
Also has handy card that indicates 
humidity by color changes 3p 
Pollock Paper Corp., New York 
City. (180D 


Produce Weigh-Bagger 


Describes 
weighing and bagging produce 
Form 3306, lp.—Exact Weight 
Scale Co., Columbus, Ohio. (180E) 


portable unit for 


Alathon Packaging Uses 


Briefs the properties of Alathon 
plastic and illustrates some of its 


packaging applications. Included 


ure film, flexible coatings, con 
tainers, and closures. Bulletin A 
4238, 8p.—E. I. du Pont de Nem 
urs & Co., Inc., Wilmington, 


Del 180F j 


Flexographic Printing Unit 
details of  single-color 
phic printing unit designed 
paper, film, 
Many ap 
shown Bulletir 
Adolph Gottscho 
(180G) 


achment to an 
or foil winding machine 
plication are 
RIN 6, 4p 
Inc., Hillside, N. ] 


Liquid Wrap Pouch 


Informs on applications of Cel 
lothene as an individual serving 
ind disposable liquid wrap pouch 
Properties of the film, and auto 
packaging are also con 
Bulletin M3, 2p.—Ches 
Yonkers, N. Y. (180H) 


mated 
sidered 


lam Corp 


Special Bakery Tray 


Describes trays for bakery prod 
icts stated to eliminate adjust 
ments, bruises, and crushing. Rigid 
double bottoms and 
+p.—Standard Fold 
Jackson Heights 


units have 

triple ends 

ng T'ravs Corp 
Y. (1801 


Automatic Filling Unit 


various mod ls, com 


Illustrates 
ponents and 
filling machine reported to meas 
ure product, form and fill pack 
ages, seal, sever, and deliver. 8p 
Hayssen Manufacturing Co., She 
boygan, Wis. (180]) 


applications of a 


Liquid Packeter 


Explains operation of a machine 
for multiple forming and filling of 
film packets with liquids. Unit is 
described as sanitary and easily 
adaptable to changeover. 8p 
Brown Bag-Filling Machine Co., 
Fitchburg, Mass. (180K) 


INSTRUMENTS 


In-Line Bottle Spotter 


Describes unit designed t 

unt on exhaust end of Gisholt 

Sealamatic banding 

that all labels will face outward 

p.—Gisholt Mae hine Co., Madi 
Wis. (1801 


machines 


Interval Timers 


Furnishes data on a line of is 
interval timers for appli 
requiring automatic time 
Has typical applications 
nnection diagrams. Bulletin 
B, 12p.—General Elec 
renectady, N. Y (180M) 


Thermocouple Wire Jacket 


ing of therm 
vith po 
yn each conductor 
polyvinyl _ plastic 
j I No. 1200-2, Ip 
Claud sordon Co., Chicago 
ISON 


circle this page number on card at back 


NMR Analyzer 


Treats of 
analyzer 


nuclear magnetic 


resonance designed for 
quantitative measurement of hy 
drogenous liquids in solid mate 
rials Dis 
block diagram, and 
typical analyses are shown Tech 
Talk No. 1, 6p.—Schlumberger 
Well Surveying Corp., Ridgefield 
Conn, (1800 


principles, 
results of 


ussion of 


Heavy Duty Relays 


Diagrams, dimensional drawings 
and photographs of heavy duty 
relays with interchangeable parts 
receptacle and 
ibl 


Unique plug in 
latching attachment make poss 
ipid replacement 8p.—Arrow 
Hart & Hegeman Electric Co., 
Hartford Conn 180P 


Air Brake Operators 


vf air brake power 
actuating Rockwell 


rewed-gland type 


Catalogs line 
operators for 


Nordstrom 
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PRECISION MIXING WITH 
NEW TRIPLE ACTION MIXER 


Strong-Scott Mixer Offers Uniform 
Blending and Mixing in 2 to7 Minutes 


with 99.9% Thorough Distribution of 
Minor Additives. 


Now, for the first time, a batch mixer with exclusive 
wT yi he kis The | ; “Apt 
riple Action’”’ mixing. The blending, folding and 
mixing action created by this unique triple ribbon 
and spiral assembly exposes each particle in the mix- 
ture to over 10,000 separate mixing actions per min- 


ute. The center spiral breaks and tumbles the core of 


the mix and moves the material to the outer 2 ribbons 
which convey the ingredients in opposite directions, 
subjecting each particle to thousands of mixing ac- 
tions per minute. This produces a well balanced, 
uniformly mixed product of the highest efficiency 
known. 

EXCLUSIVE FEATURE — Nylon seals between the tub 
and shaft, with outboard bearings. This permits clean- 
ing in a matter of seconds . . . is sanitary, long wearing 
and dustproof. There is no hold up of product from 
one batch to the next. 


WRITE FOR 
FREE COLOR BULLETIN 


For complete information 
on the equipment shown 
above, write to The Strong- 
Scott Mfg. Co. 


FOOD ENGINEERING, JULY, 1957 


For more data 


The versatile design of the Triple Action Mixer 
permits feeding from any location at the top with 
single or multiple discharges to suit individual 
requirements. Hinged, drop-door bottoms for easy 
cleanout. Constructed of steel, stainless steel or 
commercial alloys. 

Strong-Scott maintains a complete Customer 
Service Laboratory with a full line of standard 
equipment for your convenience, with no obliga 
tion to you. Consult Strong-Scott for additional 
details. 


hee _— 


PORTA-BLEND—A portable dry 


mix and liquid blender capable of 


TWIN ROTOR MIXERS 
blending of liquids and dry mix 


quality results at high capacity high or slow speed 


DEPT. FE.O7 


Equipment Designed for Better Processing 


451 TAFT STREET, MINNEAPOUS 13, MINNESOTA 
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Accurate 
at 








Walworth Series 150 and 300 


CAST STEEL GATE VALVES 
OFFER YOU THESE FEATURES 


for ’round-the-plant service 











recess exists at the back of the ring to cause turbu- 
lence, erosion and pressure drop. 


(F) STREAMLINED PORTS: Permit unobstructed flow 


between the gland and 
uch that the 
pulled 


(A) GLANDS: Clearance 
stuffing box, 
tem cannot be 


and gland and stem, are 


cored even if the gland 1 


down unevenly 

(B) DEEP STUFFING BOXES: More than adequate in 
2” to 24”) to assure tightness and maxi 

mum packing life 

(C) BONNETS AND BODIES: Enyineered to 


the req all applicable codes and 
They are tough 


all size 


excet d 
uirements of tan- 


dard 


(D) INTEGRAL GUIDE RIB FACES IN BODY: 


durable, dependable 


which results in minimum pressure drop and reduces 
the possibility of erosion 

Walworth Cast Steel Gate Valves can be furnished 
with either flanged ends or butt welding ends. Roller 
bearing yokes are available on the larger sizes. On 
valves 4 inches and larger, by-passes can be furnished 
Walworth Cast Steel Gate, Globe and Check Valves 
from Series 150 to 2500, are available. For Series 
600 and higher, we recommend Walworth Pressure 


Machined to insure ac centering of the gate 


(E) STURDY SEAT RINGS: Hottom 


WALWORTH 


60 East 42nd Street, New York 17, New York 


SUBSIDIARIES: CUD aor STEEL PRODUCTS CO 


irate 


Seal Cast Steel Valves. See your Walworth Distribu 


eated so that no tor or write to Walworth for complete information. 





Cone Cipancls CONOFLOW CORPORATION M&H VALVE & FITTINGS CO. 


WALWORTH COMPANY OF CANADA, LTD. 


SW) SOUTHWEST FABRICATING & WELDING CO., INC 
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vrench-operated valves. Bulletin 
V-604 +} Rockwell Manufa 


turing Co., Pittsburgh, Pa. (1800 


Industrial Television 


Announces line ot 


television 


industrial 
equipment designed t 
satisfy diverse 
Bulletin 
Mont 


N. J 


variety of demands 
IPV-GC 557, 12p.—Du 


r 
Laboratories, In Clifton 


Meat Cutter Thermometer 

Spe ihe Spe il the 
iwned for silent 
A‘ ek lel Thermom 
eter Corp., Freeport, N. Y (183A 


rmnomete 
especially de 


mcat 


utter Ip 


Strip Chart Recorder 


ind feature 
strip chart potentiom 


ne yperations 
ot tubeies 
eter recorder that uses printed il 
Bulletin M 
tp West Instrument Cr p., Chi 
ago. (183B) 


cuits with transistors 


Temperature Regulators 


Specifies ratings of a series of 
packless, balanced 
temperature 
ity of unit is 
fact that valve will 
fully open to fully 
deg. temperature change. Bulletin 
503 Cash Standard Stacon 


03, 4p 
Corp., Decatur, Ill, (183C 


self-operating 
Sensitiv 
demonstrated by 
from 


regulators 


travel 


closed on a > 


Liquid Metering Units 


Helps elect meter gister com 
bination for 
Subjects 


include 


liquid 


metering job 


chart form 
meter save list of 


oove red ill 
how : 
in be handled, con 
ister t pes, 
and sizes of meter. Bulletin 566, 
28p.—Neptune Meter Co., New 
York City. (183D) 


liquids that 


struction detail r¢ 


MATERIAL 


Fork-Truck Shock Unit 


how to install shock ab 
in fork trucks. Said t 


1 
breakage, im 


Shows 
sorber units 
and 


reduce pillage 


prove performance, lessen operator 


longer truck life 


Corp Cleveland 


and give 
owmotor 


fig 
fatigue, 


Lubed Pallet Rollers 


Pictures 
lubricated through grease fitting 
at end of axle lp.—Frank | 
Robinson Ce Oakland, Calif 
183K 


] ] 
pallet TOHeT pressure 


Steel Belt Conveyor 


Explains 
belt 


operation ot 
that has 


underside 


conveyor 
bonded to 


over grooved heaves to 


that 
naintain 
proper belt alignment. Also has 
application photos, 2p.—Sandvik 
Steel Inc., Fair Lawn, N. | 
183L) 
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Electromagnetic Controls 


hold 
in one bind 
tran 


contro 


Extra-large catalog actual] 
eparate catalog: 
The six cover automatic 
witches, remote 
ontactors, relays, sole 
and electric plant control 
1 weaith of 
170p 
Florham 


engineering 
Auto 
Park 


Catalog 57-F, 
Switch Co 
(183E) 


Flowmeter Elements 


Diagrams 


nents 


construction of toy 
ter cle stated to gi i 
even under diff 
Sheet F-1, tp 


Union 


rate reading 
ilt onditions 
ter Aeronautical Corp 


Pot 
N ] 183I) 


Contact Meter-Relays 


facts on contact-me 
that both 
almost any 
be detected electrically. ‘The 


ire used in uits for 


and 


that 


indicate 


condition 


variou cir 
providing different types of con 

Catalog 4-C, 40p 
Products Inc., Chest 
183G) 


1 action 
Assembly 
land, Ohio 


Electrionic Control 


electrionic (electri 
systems for providing 
ontrol of heating and air-condi 
oning equipment Bulletin 


F-2287-4, +p.—Barber-Colman 
Co., Rockford, Ill, (183H 


I xpl iin 
, 
electronic 


t 


Instruments and Controls 


Catalog i coordi 
nated 


vering most aspects of measu! 


group of 
instruments and controls 
ing and controlling flow, tempera 
and ombu 

Op Energy Control Co., 


York City. (1831) 


pressure level 


HANDLING 


Gas Powered Lift Truck 


Discusses 
plications of a gasoline or LP 
is-powered lift truck. Has descrip 
charts, and dimen 
on d Bulletin FS-2 l, 
Clark Equipment Co 
Creek, Mich. (183M 


omponents and 


hon ipacity 


Awihps 


Ball Bearing Trolley 


Sectional views and dimensional 


drawings help describe feature of 
line of ball bearing trolley a 
Turns, drives, hooks, and 
t-wheel trolleys are des 
Bulletin 
Steel & 
Mich 


nbhes 
ribed ac 
eSSOTIES 
Anchor 


Dearborn 


Car Unloading System 


I'reats of 
ing system for unloading cars 


a pneumat or 


dry pulverized and granular m: 


terial Include description 


omponents and dimension 
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WHEN WE 
GRIND 
CINNAMON 








Grinding methods in common use cause Cinnamon to 


heat up. 


loses its full flavor and strength 


Volatile oils are driven off and the product 


Often the heat causes a 


signed or scorched bitter taste that displeases the cus- 


tomer 


VACUUM GRINDING keep 


less than two degrees 


ness with tremendous coating quality 


the temperature rise 


It produces a fluffy, velvety fine 


Each sugar crys- 
J y 


tal is coated or enrobed with cinnamon giving your prod- 


uct a more appetizing look and making it tastier 


Our Cinnamon does 


not cost you one 


penny 


more. Write us telling us 


whether you use a Saigon 


Blend, Sumatra, Korintji 


or Batavia and we'll 


send samples for your 


most exacting bake tests 


BECAUSE 


Vacuum 
Grinding 


MAKES THE 
DIFFERENCE 


The Baltimore Spice Company 


12 S. Front St. 
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PUMP 


LIQUIDS 
GASES 
SLURRIES 


WITHOUT CONTAMINATION OR 
CORROSION 


Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 


Write for 
Descriptive 
Literature 


Cap. 0.2 cc. per min. to 4.5 G.P.M. 
Prices $60.00 to $550.00 


depending on size and accessories 








SIGMAMOTOR, INC. 


22 North Main $t e Middleport, 


























| 


Neater 


AA 





As many as 80 Pieces in Approx 
More Profit on a High Profit Item 
Many Times Less Labor 

Any Size 


10990 Santa Fe Avenue 











iT PAYS TO BE THE 
BIG CHEESE IN 
CHEESE BUSINESS 


MORE CHEESE CUT ON STRASBAUGH AUTOMATIC 
THAN ALL OTHER POWERED CUTTERS 


IN THE 


WORLD COMBINED. 
45 Seconds 


Any Shape 


Packages 

re Sales 

THE BEST WILL COST YOU 
LESS IN THE END 


Write - Phone 
TODAY 


R. HOWARD STRASBAUGH 
Engineering and Manufacturing 
Lynwood, California 











aluminu n n zzle 

several lengths of 
flexible hose to provide a mov- 
ible extension. Bulletin 174, 4p 
Sprout, Waldron & Co., Munev 
Pa. (1830 


Heavy-Duty Trolley 


Diagram trolley equipped with 
pressure-lubricated wheel, special 
nuts to protect grease fitting, and 
felt hub seal, designed for heavy 
duty applications. Ip—E. W 
Buschman Co., Cincinnati. (184A 


INGREDIENTS 


Cottage Cheese Culture 


Describe Itured dairy prod 
containimg envelope of 


ntamination-free media powder 


Mfg C 


ret kit 


Zp Creamery Package 
Chicago. (184B 


Water Soluble Colloids 


Discusses four grades of water 
Oluble colloids that are polymer 
ized co nplexes of mannose and 


galactose. Properties and applica 
tions are covered 3p Burtonite 


Co., Nutley, N. J. (184C) 


Marshmallow Ingredient 


Reports on use of sj 


gredient that modifies mars! 


Hithld 
low sugar systems and helps re 
tard their hardening rate. Discusses 
test results and 
tion. Bulletin 8, 4p 
der Co., Wilmington, Del 


proper applica 
Atlas Pow 
184D 


Cost of Additives 


Lists prices of alcohol 
hydes, fixatives, essential oils, aro 


matics, colors, concentrated citru 
oils, vanilla, and other concen 
trate 38p.—Dodge & Olcott, 


New York Citys 1841 


Yeast Symposium Report 


Contains articles on res 
yeast characteristics, growth 
function in baked product 120p 
Foods & Con 


Armed 


Quartermaster 
tainer Institute for the 
Forces, Chic ago (184F) 


Low-Calorie Sweetener 


Contents include information 


on market for low-calorie foods, 
and information on its use in nine 


different categories of foods. Also 


has labelling information and spe 
fications and properties of the 
idditive l4p.—E. I du Pont de 
Nemours & Co., Inc., Wilming 
ton, Del 184G) 


Edible Antioxidant 


Attractive booklet informs on 
advantages of employing antioxi 
lant for starch stability and vita 
nin retention of feeds and foods 
Outlines characteristics, 
flowability, color stability, mim 
mum static charge, and economy 
of the substance. Bulletin C-7-243, 
l6p.—Koppers Co., Inc., Pitts 


burgh. (184H 


physical 


Catalase Concentrate 


Suggests applications for catalase 
used for the decomposition of 
hydrogen peroxide) in bleaching, 
terilization, supplying free oxygen, 
preventing radiation damage, and 
Properties are 
hnical Bulletin 


intioxidant 
ribed. Te 


iS an 


ilso des 


No 3p.—Fermco Chemicals, 
Inc , Chicago. (1841 


Food Colors 


Suggests color blends for pro 
ducing shades of food 
colors. Has sections on prepara- 
tion and care of stock solutions, 
use of color in various products, 
ind federal laws. 24p.—National 
Certified Colors, New York City 
184] 


popular 


Anti-Foam Agent 


Has facts on anti-foam for use 
with spent brewery yeast, cheese 
whey, and similar materials. Said 
to be stable, edible, and effective 
in small concentrations. 1Ip.— 
Hodag Chemical Corp., Chicago. 
(184K) 


MANAGEMENT 


Research Organization 


Discusses 


pe ndent 


qualifi ations of 
msulting an 


aboratory tp Evans 


& Development ¢ orp 


City 184L) 


Canada Food Brokers 


Now available is 19 
Canadian food broker 
ofhcers, director and 
ethics 24p Food Broke 


Ont 
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New Products Development 


Attractive how-to-do-it booklet 
es tips on developing successful 
icts. Discusses reasons 

s and failure, timing, re- 

earch, financing, and other per 
Foster D 
New York City. (184N 


factor l 
s »p 


Snell, Inc 


ABC's of Fire Protection 


on insurance savings 


nomic benefits made 
1957 
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1o BAKERY ENGINEERS 
wrt DONUT DEPARTMENTS 


With today’s sharp emphasis on PROFITS, more and more 









bakery engineers are finding it of great value to consult with one 






of our Technical Servicemen on a re-survey of present donut 






production facilities. 






Increasing labor costs and shorter working hours make greater 






efficiency imperative. A scientific analysis of your present equip- 






ment and production procedure in the light of the many new 






equipment advances made in the last two years—may reveal 






startling savings in labor costs and in increased 






capacity to handle larger volume. 










ROLAND PHILLIPS heads up DCA’s Engineering 
& Technical Staff— every man a practical Donut 


Ps BAKERY ENGINEERS 


WHOSE MANAGEMENT IS SEEKING ADDITIONAL 
PROFITABLE VOLUME 


When additional volume is needed .. . 
















it is natural to turn to donuts whose 


labor costs are lowest in the sweet goods field. Donut sales volume is con 






stantly increasing . . . benefitting from DCA’s decades of consistent promo 






tion. Today's new automatic variety donut equipment, producing any one of 






68 popular donut varieties, opens up a new vast era of increased donut sales. 











DCA offers you complete donut service: Engineering consultation, layout plans; automatic equip- 
ment; complete line of mixes tailored to your market and needs; sales and merchandising help 









in the field, at no cost to you. po ee ee oe ee ee 
ees i Oo ; FOOD NO JSTRIES INC 
rasa SEND FOR ! eo ad ae ie New Technical Kit on Donut 
on \ Production 
onvt this brand new Technical Kit on 
bg gucTios \ every phase of Donut Production. ! vic 
poor” \ 
f N 
DCA FOOD INDUSTRIES INC. 
Address 








45 West 36th Street, New York 18, N. Y. 


st~1255-67th St, Oakland, Calif. Canada—579 Richmond $t., W. Toronto City 
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KING SHARP FREEZE 
SYSTEMS 


help you deliver more 
and better frozen foods 
at greater profit! 


*® Faster freezing with turbulent frigid air 
movement by King Systems preserves food 
flavor, color and texture and minimizes loss 
thru deasication and bacterial activity 


*% King Systems give you engineered uniform 
distribution of clean, cold air that eliminates 
frost on packages and loss from soil and “old 
product” appearance 


%® With space-saving features of King unit 
and ceiling ductwork the freezing capacity of 
your room is increased permitting greater 
produc tion, especi illy during peak periods 


*% Simple air-defrost of unit coils in a few 
minutes means no interruption in production 
achedules 


*% With all floor space ivailable, you can 
adopt more efficient handling methods, speed 
up inventory turnover and reduce labor costs 


%® More rapid removal of heat frgm products 
and efficient coil evaporator permit shorter 
compressor hours and lower power costs 


* King Sharp Freeze Sy stems are 8 pec if al 
ly designed by pioneers in the air movement 
field for all food industry applications 
blast freezers, freezing tunnels, cold storage 
warehouses storage freezers for process 
ing, freezing or storage of meats, poultry, 
fish, fruits, vegetables, juices, ice cream, baked 
goods candy. 


Write today for further information 


Our engineering staff is at your service. 
+ 
THE COMPANY OF 
OWATONNA 


905 North Cedar Street « Owatonna, Minnesota 
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tions and fur flammable gases, 
tems bulleti 36p ipors, d liquids, and other 
Automatic l orp. oO ymbustible " making your 
America stow ] slant unsaf Part of folder is 
1840 ] il all the questions have 
$p.—Crouse Hinds 


Finger Safety Book Y. (186B 


nphiet Construction Detail Sheets 


4 drawings of 
| racks, bins, and 
hat ¢ mpha ize safe con 
practices 4p Nationa! 


y Council, Chicago. (186C) 


TRANSPORTATION 


Continuous Truck Cooling Fifth Wheel Suspension 


Gives de nption | ompo Detailed drawing hows sin 
of continuous truck refrig yicity of light-weight fifth-wheel 


uspension Has 


stem weighing 4] lb tanden rauier 
) para ipplication information. Bulletin 
tion sheet. Bulletin MR-56-B MO-100, 4p.—A. O. Smith Corp., 
J Tranter Mfg., Inc., Lansin Los Angeles 186K 
Mich. (186D 


separate imstallation mn 


; ae Bulk Solids Trailer 

Air Transport Statistics 
I iis show 

Contains facts and hgures ove! trailer lesignes for transporta 
ing 20 years of passenger ind other pulver 
freight air-traffic. Facts and | zed nate Specifications 
Bulletin A-19, 4p 
l'ransport Assn oO eri ler ) Catasaqua, Pa 
Washington, D. ¢ 


ures, 18th edition 





High-capacity, new sifter 
solves many problems 


Only from 28 inches to 45° 


Dust-tight — can 
inches headroom required! + | 


be made gas-tight! 


Screen readily accessible 
for rapid cleaning! 


Carbon steel construction — 
stainless steel parts available! 


Write For 
Bulletin 160 


RICHMOND / SPROUT-WALDRON 


GYRO-SHAKER 


It has proved itself highly successful in big-capacity 
applications and for handling materials such as sugar, 
starch, etc. Available with single screen areas ranging 
from 5 sq. ft. to 35 sq. ft. and up to 70 sq. ft. with two 
screens. Get details now > 


SPROUT-WALDRON 
—— Mannfactning Cugineess Since (866 
35 LOGAN STREET, MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLENDING, PELLETING 
& CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 
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Vitamin A palmitate ‘Roche’ 


CH= CHC = (HCH = CHC CH CH OCOCHS 


(Hy Vitamin A acetate ‘Roche’ 





CH 
CH oe CHO me CH CH me CHC mc CH Cg OCOCHS 


Dry vitamin A acetate ‘Roche’ 











(IIlustrations represent actual crystals of ‘Roche’ vitamin A palmitate 
and acetate and of ‘Roche’ dry vitamin A acetate granules, under 
high magnification, using shadow technique 


VITAMIN A COMES RIGHT FROM ROCHE 


Roche has proved time and again that it is a source of vitamin A 
far superior to the livers of fish. Look at these advantages of 
‘Roche’ vitamin A—stability * uniformity * no ‘‘fishy” taste or 
after-taste * high purity * constant availability * economy 


Roche produces all the popular types of vitamin A — the liquid 
types, the dry types, and the special types to meet the most 
exacting requirements of purity for margarine and food manu- 
facture, and the most rigid U.S.P. standards for pharmaceutical 
manufacturing — by the tons, by the famous Roche synthesis 


Roche assures the utmost excellence, the utmost experienced 
care, and the quality you require. Packaging designed with your 
needs in mind brings you vitamin A right, from Roche. 


ORDER right . .. ORDER from Roche 
VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 


MUTLEVY 16, WEW JERSEY, BWVItLEY 2-35 Oo NEW YORK OXFORD 5-1400 





Take your choice of the following types of vitamin A ‘Roche’. They have 


been made especially with your particular problems in mind. 


LIQUID TYPES 


Type PIMO vitamin A palmitate | ,000,000 U.S.P. units per gram 
tandardized by addition of edible vegetable oil. This type is a highly 
refined product contaming well-proven stabilizing factors of the Roche 
ynthesis. kaperience has shown that this type meets the great ma 


joriuly of requirements 


Type PIMO/ BHA vitamin A palmitate Same as type PIMQO above 


plu ntioxidant protection 


Type AIMO vitamin A acetate |,000,000 U.S.P. units per gram 
tandardized by addition of edible oil. Contains well proven stabilizing 


factors of the Roche synthesi 


Type P1.3 vitamin A palmitate Kanging between 1,350,000 and 
1,650,000 U.S.P. units per gram. Contains no oil addition. Ideally 
uited for oil-free preparations, Stability is similar to type PIMO 


Packaging All liquid types of ‘Roche’ vitamin A are packed under 
inert gas in seaml containers. Nominal quantities are shipped in 
widemouth aluminum bottles. For large orders, a specially-designed 
aluminum transport can holding SO kilos is recommended. A di 


pensing attachment is available 


DRY TYPES 


Roche’ dry vitamin A acetate, and vitamin A and D., powders have 


greal advantage 


3 











me First, dry vitamin A acetate 


Roche’ has high stability in 
Proof of stability of 
Koche’ dry vitamin A powder tablets, hard and soft gelatin 


TAMIN A 
s 


stored in open containers at 45°C 


RETENTION 


apsules, and powdered food 


v 


upplements 


a 
oF 





—_ — —EEE 
6 12 

WEEKS AT 45°C 
Second, having an tregular surface the e product 


eparate from other dry ingredients during mixing or vibration 


Third, Roche powders do not stick to machine dies and punch 


ping and pring do not occult during ompression 


Fourth, extrusion los 
low. This advantage comes 


from the product's ¢ 


is 
| 
h 


AGC 
lent resistance to the hi 
pressures found in tablet 


making 


DRY TYPES (continued) 


Ihe following Roche types have been found most populat 
[ype S00-dry vitamin A acetate. 500,000 U.S.P. units per gram 
I ype 325-dry vitamin A acetate. 325,000 U.S.P. units per gram 


I ype 500 A-SOD-dry vitamin A acetate and vitamin D,,. 500,000 U.S.P 
units of vitamin A and 50,000 U.S.P. units of vitamin D., per gram 


Mesh Sizes: Lach type available in two mesh sizes: No. 40 and No, 60 


Packaging~ All types of ‘Roche’ dry vitamin A are gig 
packed in polyetheylene bags, with protective sealer, rT >, 4 
in drums and in | and 2 kilo tamperpruf metal 


containers. Small quantities in amber s.c. bottle 


SPECIAL BLENDS 


Roche has various potencies of vitamin A in vegetable oil, alone o1 
with beta carotene ‘Roche’ or vitamin D.,, according to your formula 
These are widely used for fortifying margarine and other food prod 
ucts. With a Roche blend of vitamin A and carotene, processors have 
the advantage of fortifying and colorng their products in just one 


plant operation 


Custom-made blends of ‘Roche’ vitamin A and other oil-soluble in 


gredients such as vitamin F ‘Roche also available 


These are packaged in batch size, sanitary tin cans or in bulk packings 


to suit your manulacturing Operation 


Beta CAROTENE ‘Roche’ 


Use ‘Roche’ beta Carotene to supply 5 myenient coloring com 
bined with nutritional value for margarine, shortening, butter, cheese 


yellow baked goods, edible oils, and other food 


Beta carotene is the natural coloring matter of butter and other dairy 
products. It is a constituent of cereal grains, alfalfa, carrots, and other 
vegetable food Roche’ beta Carotene imparts a true natural yellow 
color to your foods without any trace of green. ‘Roche’ beta Carotene 


1 .666,667 mil 


idds nutritional value; theoretically, one gram equal 
hons U.S.P. units of vitamin A activit Extensive test show that 


Roche’ beta Carotene has excellent color stability 


Call ROCHE for Vitamins 


+ HOFFMANN-LA ROCHE INC. - 





Permanent, positive 
ead identification 


How to keep corn-flakes moving... 


Louis Allis motors provide reliable drives, uninterrupted process fiow 


Modern food processing systems require dependable 
drives to keep production flowing smoothly. A minor 
motor breakdown often means costly waste, as well 
as loss of production. 


That’s why many segments of the food industry are 
turning to Louis Allis for help in powering food-han 
dling machinery. Louis Allis engineers, expert in food 
systems installations, are available to advise you on 
correct drive applications. Their recommendations 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE 
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often can save you money on the initial installation, 
as well as eliminate a source of future problems. 

What’s more, all Louis Allis equipment is pleasingly 
styled to blend well into today’s modern publicly- 
viewed food plants, where appearance is important. 
Why not ask for a list of food plants in your area 
using Louis Allis motors? See what they say. Con 
tact your Louis Allis District Office, or the Louis 
Allis Co., 442 E. Stewart Street, Milwaukee 1, Wis. 


LOUIS ALLIS 


SPEED DRIVES 
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DO IT BETTER=DO IT THE COG WAY 





COG gives you 





¢ Improved performance 


« Ease of cleaning 





« Complete sanitation 


« Greater safety 





cot Oc SES 
SOLIDS « LIQUIDS « SLURRIES « PASTES 


COMMINUTION «+ SPRAY BLENDING + COLLOIDAL SUSPENSIONS + CONTINUOUS SYSTEMS 
HOMOGENIZING BREAKDOWNS «+ RECONSTITUTION «+ INTENSIVE MIXING « EMULSIFYING 


COG CORPORATION is a division of MOTIOGRAPH, INC., 
founded in 1896 by the late Alvah C. Roebuck 
(co-founder of Sears, Roebuck and Co.). It is one 
of the oldest and largest manufacturers of quality 
precision equipment. 

The immense production facilities of MOTIOGRAPH are 
available to meet the maximum demands of industry. 


SEND FOR THE BROCHURE ON THE COMPLETE COG LINE 


division of 
MOTIOGRAPH, INC. 444i W. LAKE ST., CHICAGO 24, ILL., U.S.A. 


Established 1896 
CORPORATION 
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USEFUL NEW BOOKS «= wintcinons 


Management Looks at R & D 


RESEARCH AND DEVELOPMENT IN 
rHeE Corporation. Published by 
American Institute of Management, 
125 E. 38th St., New York City 16 
1957. 93 pages, cloth. Price: $12 


I'his compact monograph contain 
the conclusions reached during a 
nine year study of top management: 
General Electric, Procter and Gam 
ble, Corning Glass Works, to name 
1 few) by the AIM 

The study traces the development 
of the research department from a 
“stepchild” to a highly respected 
ind indespensable facet of effective 
management. An annual expendi 
ture of $5 billion testifies to the 
truth of this. 

food industry management look 
ing for answers to questions on how 
much they should allot to research 
ind development, or how thes 
a research depart 
ment, will find valuable clues in thi 
book. 


hould organize 


Lab Man’‘s Reference 


CrereaL LABORATORY Meruops. Pub 
lished by American Assn. of Cereal 
Chemists, University Farm, St. Paul 
1, Minn. 1957. 528 pages, cloth 
Price: $1] 

This sixth edition of a standard 
food industry reference has changed 
its manner of presentation. Chapters 
have been discarded for a division 
into 100 categories consisting of ‘‘de- 
terminations” (determinations — of 
acids, amylase activity, ¢etc.). Each 
major category is further divided 
into specific tests 

Many new 
xlded, including testing of prepared 
mix ingredients, and physical proper- 
ties of dough. 

This book is of definite value to 
the laboratory man and technologist 


methods have been 


Guide to the Soybean 


SOYBEANS FOR Heattu, LONGEVITY 
AND Economy by Dr. Philip S$ 
Chen. Published by The Chemical 
Elements, Box 315, South Lancaster 
Mass. 1957. 241 pages, cloth. Price 
$3. 


In addition to being the only 
vegetable food that yields a com 
plete protein, the soybean is thi 
chief vegetable oil consumed in the 
United States. These facts 


MIO! 
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the growing importance of the food, 
nationally, and internationally. 

Dr. Chen discusses the nutritional 
and economic advantages of the 
bean, giving detailed instructions for 
the full utilization of the food 
from planting to processing. 

Included are methods for prepar 
ing soy milk, soy cheese, soy sauce, 
ind soybean sprouts, as well soy 
flour, grits, and flak 


The Call for Engineers 


BUILDING AN ENGINEERING CAREER 
By Clement C. Williams and [rich 
\. Farber. Published by McGraw- 
Hill Book Co., 330 W t2nd St 
New York City 36. 19 9 page 


cloth. Price: $4.75. 


Directed at the engineering stu 
dent, this book pres¢ nts a preview ot 
the engineering profession and _ its 
relationship to soc ial and economi 
organization. 

It is designed to help the beginne: 
develop efficient study habits and 
learn to deal with technical data 

A brief history of engineering is 
included 


Booklets & Reports 


PROTECTING  PERISHABLE oops 
DuRING ‘TRANSPORTATION BY ‘I'RUCK 
Published by USDA, Washington 
D.C. 70 page: paper. Price: $.30 
Manual covers protection of meats, 
fruits, melons, vegetables, 
and dairy products. 


poultry, 


ConsuLTING Services, 1957. Pub 
lished by Assn. of Consulting Chem 
ists and Chemical Engineers, New 
York City 17. 1957. 136 pages 
Price: $1. Listing of consultants, in 
cluding staff, scope, and activities 


DEFENSE GUIDES FOR COMMERCIAI 
oop Facirrries (Agricultural In 
formation Bulletin No. 169). Pub 
lished by USDA, Washington 25, 
D. C. 1957. 12 pages. Price: $10 
Discussion on how vulnerability of 
food facilities to attack can be re 
duced. 


ProriTABLeE Retai. Store Meru 
ops. Published by American Insti 
tute of Food Distribution, Inc., New 
York City 17. 48 pages. Price: $.50 
Guide Book (1957 edition 
subjects of impulse buying 


covers 








GENTRY 


ROASTED and PEELED 


DICED 
PIMIENTOS 


For 


Better Flavor... More Color 
In No. 2“%,and Convenient No.10 Tins 


ano 1). itt) 5h) ¢ 
ROASTED and PEELED 


GREEN CHILES 


Available 
WHOLE or in STRIPS in No. 2 Tins 


Pimientos & Green Chiles 
are all Clean, 
all Usable; no Waste... 


GENTRY PIMIENTOS MEET 
ALL FEDERAL REGULATIONS 
FOR PIMIENTO LABELLED 
PRODUCTS 
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Recent Inventions 








PRODUCTS Vith Meat Melts, Edible Pr 
ind Moisture Al 
Cold Mix Cake Icing Contai rhe Iresch, Hannibal, 


Shorts j ig VW R > vf a) May 7 





EQUIPMENT 








gy(Grader Having Inclined 





i Comprising Weigh : 
"Table ‘Tiltabl Firmness Testing Device for Cheese-Curd 
Dumping Seg 
ind Latch 


\pparatus for gaging the firm of cese-curd comprising 
oC} the following component rforatee ntainer; (B plun 
rT nica : 
1) 11. 195¢ ger for ompres g curd ma vith momentary nnpact sufficient 
, ) : 

; yuse some of ce ma to exude through perforations; ( 

means to indicate degree of penetration of plunger into mas: 
rik Lundstedt, Needham, t H. P. Hood & Son In Char 


} n. Ma NX 19 Ma 14. |] 


Koquetort D ype Cheese With 
Iron Added 


Dough-Forming Machine Com 
) prising Pair of Superimposed 

Com Cutter Comp Conveyors, Dough Piece Form 

heeder, Knife, Gagu inne Parter-Member for Scparating ng Element, Transfer Mean 

l opping Concentrat ‘ HM \djustin Knife Sheet rom oug! l’eedin | ori 
ng Hardened lat I. Kerr, Hoc pest Rolls. Including Yoke Pivotallh ind ( 
henulsifies vi od Machin ; yinted Parallel and Horizor \ 
ulsiher—K ) . Ci Sa Jose ’ we 1 te Axis of Sheeting Roll 

\} arter-Blade Mounted on It Pea-Viner and Shelle Includ 

nd of Yoke \. Rhoce ng Longitudinall Spa ed Bat 
rtland Or tc Capitol tering Boards, Vine Advancing 
bixed Fila (cclatin Produ lixed Vat, Lateral Spout, Re odu Corp Mechani Means, Picker Fingers for Re 
Having { t Vo ¢ ( Bott With Apr noving Pod G H Ross 
meth Dextran and Citru } Radia al oupiet 1 ¢ | man, Cut Bank Mont No 

\ ik to Midland c7-Vel i atin \ 10.444 \pr 19 
Dayton, Ohio 19 Orienting A 

Ma 6, 19 —— O ' ‘lransferring, Slitting Beef-Tongue Molds Compri 

Want more information on any 1 Pitting Machine.—H. H ng Box-Like Framework Pro 

Puffed Cereal Having S$ 4 these recent patents—if so Skog, Olympia, Wash. to Spe vided With Inclined — Slide 
Coating Mlaked Cer you may obtain detailed printed ial Equipment Co., Portland, Members, Overhead Rail Su 
ered to Sugar—I copies by writing direct to the Ore, Ne 38.818. Apr. Ie pending Means, Tonguc l rays 
195° With Pins for Holding to Slide 
Member M Berk Engle 

19 those you want and. enclosing 4 


VOO \ ) 993 
25¢ for each copy Froit-Cutter and Pitter Con oa d N J ( W,99 
, ) 


Beet Screener Com 





to General Mills In Minne U. S. Patent Office, Washington 


’ ™ C o. « giving serial numbers of 
pol \ Apr ‘ 





rising Conveyol Cham 
Icing omposition  ( 


ugar, Carboxyim« oe : lrozen-Milk Machine With \dapted to Hold Fruit, Cutts 


Contaiaies Pan te The rtical Chamber and Ag P. H. Guatelli and L. A. PROCESSES 


tor ly ’ ; Blank (Godoy Cruz Mendoza. 
meth o ) J ' ‘ msparen 


Martin oll Argentina, Ne 788,819. Apr Preserving .ggs With Homog 
lif. to M ys} ( 16, 195; cnized Mixture of 2 Methyl 
+ Naphthoquinone and Gly 
Fruit-Peeling Machine Havin cerin—A. Rapport to L. Ratner, 
Carriage Rod \dapted to hicago. Ne 86,77 Mar 
bood- Drying \ppar itus Com ay bruit a Longitu 
ogy = at in i Holl Perforated dinal AX) ruit Support 
a a ~ Pare ae L Rotatable Roll Mounted Para Members, Cutter Mean WM Cooling Produce by Immersing 
Glutami Acid —E. B. Clic lel Pull W herel Cooked de Back, St. Nicholas-Wae n Refrigerant, Reducing Pres 


ist 
Nin ) 19 oodstuffs Can Be Conveyed Belgium, and S. Puccinelli, ure, Removing Produce and 
’ , | San Jose, Calif. to Food Ma Subjecting to Vacuum, Reim 
Chemical Corp mersing Under Vacuum, Re 
Dry Pie-Crust Mix Containing u | n jo Ni 789,6 Api turning Pressure Removing 
ing. Greased ngland 38,732. Apr Produce — N. Julius, Rivera, 
Formed Into  ‘! Calif Ne 2 787,14) Apr 

Callaghan and Bread-Slicer Having Spaced 19 

Minneapol to. —sHFrruit-Peel) Press Comprising Nlovabl Blade Normally 

Inc. Ne ] Box-Lik Enclosure Open Hydraulically Operated Processing — Headed Gutted 
ligne rizontal Press Loaf Clamp.—W. H. Solomon finned Fish Including Briefly 
Plate pring Means For to Oliver Machinen Co Heating, Impinging High-Pres 
Meat-Products Consistin turnin es After Squeezing Grand Rapids, Mich. No. 2 ure luid Stream on Fish, 
Shredded Partick ‘ Peel S >. Bardin “ 39,606. Apr 3, 1957 Cooking, Jarring to Detach 
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Flesh From Bones, Screening— 
D. J. Heald, Lowell, Mass. to 
General Foods Corporation, 
White Plains, N. Y. No. 2, 
787,549. Apr. 2, 1957 


Making Multiphase Oil Prepa 
ration Comprising Fat, Mois 
ture, Baking Emulsifier—C, H 
Struble and R. E. Stephens to 


Miami Margarine Co 
nati. No 


Cincm 


50. Apr 


7 7e7 


Dehydrating Potatoes by Pre 
cooking, Cooking, Mashing, 
Drying in Substantially Mono 
ellular Thickness—J, Cording, 
Jr., Philadelphia, and M. J 
Willard, Jr., Glenside, Pa. to 
USDA No 737,553 \pi 


1957 


Spray-Drying Aqueous Coftec 
kxtract by Disbursing Gas to 
Produce loam, Spray-Drying 
I. M. Reich, New York City 
ind WR. Johnston, Chappa 
qua to Standard Brands, In 
New York City. No : 
( \pr ) ) 


Producing Bright Scarlet Color 
in Meat by Subjecting to Con 
tact With Ascorbic Acid, Salt 
ind Oxygen—L. J. Zimont, and 
H. M. Coleman, Chicago, and 
. W. Hopkins, Hinsdale Ill 


Armour & Co Chicago 


No . \pr. 9 1957 


Impregnating Thawed Fruits, 
Vegetabl ind Meats, With 
Liquid Food Ingredient by 
Contact—D. G. Guadagni, La 
fayette, Calif. to USDA. No 
7 B1.. Apr. 9, 1957 

Sterilizing Milk by Deaerating, 
Homogenizing, Holding at 265 
F. for 2 min., Cooling, Adding 
Oxygen Equivalent to Prede 
termined Cooked-Flavor Pro 
ducing Reducing Substances, 
Sealing Asceptically—A. P 
Stewart, Jr., Berkeley, B. F 
Wilcox, Gustine and R, A 
Johnson, San Jose, Calif. to 
Dairies, Inc., Oak 
2,788,283 


Foremost 
land, Calif No 


Apr. 9, 19 


Heating Prune In 120€ 
Water to Tenderize, Cooling 
Abruptly to Inhibit Browning 
I. A. Schwarz, Los Gato 
to California Prune & Apricot 
Growers Assn., San Jose, Calif 
No. 2,789,057. Apr. 16, 1957 


Preventing “Burning On” in 
Heat-Sterilizing Canned Prod 
ucts by Introducing a Thin 
Laver of Water Between Cor 
ners Formed by Ends and 
Sides of Can. — QO. Ball, 
New Brunswick, N. J. and R 
Baker, ‘Theresa, Wi to The 
United Products Co., West 
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minster, Md. No. 2,789,058 
Apr. 16, 1957 


Recovering Glutamic Acid 
Krom Beet Sugar Molasses 
Waste Liquor by Barium Hy 
droxide Alkaline Hydrolysis 

Fr. A. Hoglan, Glenview and 
M. J. Blish, Evanston, II. to 
International Mineral & Chem 
ical Corp. No. 2,789,135. Apr 
16. 1957 


Producing a Bottom- or Top 
l'crmented Beer Having a High 
Malt Extract and a Low Al 
cohol Content.—A. Haselbach 
Saarbrucken, Germany. No. 2 

789 907 Api 3. 1957 


Preparing Readily Sliced Ham 
Having Flavor — of hos 
Smoked With Bone In, bi 
Removing Bone Irom Pickled 
Ham Replacing A Bon 
Smoking, Removing Bone 

\. L. Doepken, Wheeling, W 
Va. No 789 908 \pi 

| 


} 


Kreeze-Drying Soft Cheese In 
cluding Step of Freezing at 
Rate Such That it Require it 
Least 4 Hh ] \\ Slosdorf 
Forest Grove Pa. and W I] 
Hamilton, Philadelphia to F’. J 
Stokes ( orp No 9 9 
\pril 23, 195 


Sterilizing Butter by Removin 
[hermolabile Substances From 
Cream With Water, Centr 
fuging, Adding Bacterial Cul 
ture to Remove Rest of Ther 
molabile Substances, Concen 
trating Cream, Sealing Int 
Sterilizing M 
Etterbeek, Be 
2,789,910. Apr 


Containers 
Vermeulen, 
gium. No 

1957 


Heating by Subjecting to Con 
Actions of ‘Two El 
trical Energy Fields to Bring 
About Internal I[leating and 
Smoke Penetration a; 2 
Davis, Jr., Some rville, N J 
to Research Corp., New York 
City. No 789,914. Apr 


19 


bined 


PACKAGING 


Poultry Packager Limploying 
lable, and ‘Two Feeding El 
ments and Members Spaced to 
Seal Ends of ‘Thermoplasti 
Package—M. I. Darrow, Chi 
ago and J. B. Hanner, Oak 
Lawn, Ill. to Swift & Co.,, 
Chicago. No. 2,787,103. Apr 
, 1957 


Beverage Infusion Packag 
Comprising Pair of Thermo 
Treated Filter Paper 

Reinforcing Strips, 


plastic 
Sheet: 


1957 








WAYS TO 
MEASURE 


PERATURE 


bi-metal 


THERMOMETERS 


for industrial 
and “‘built-in’ needs 
Overwhelmingly preferred because of their all-metal rug- 
gedness, stability and long life. In heavy duty types, straight 
and angle forms, 6” and 5” dia heads — industrial types, 
angle form, 3” and 2” heads; stainless steel stems, lengths 
from 242” to 24”. Ranges low as — 100 F to high as 1000 F; 
accuracy 1% of range. 


filled system 
THERMOMETERS 


for remote readings — 

alarms 
Available with mercury, liquid, gas filled, or vapor pressure 
actuations in 5”, 6” and 8” dial sizes — for wall or flush 
mounting. Models to indicate as low as — 325 F or as high 


as 1000 F. Available with adjustable electrical contact and 
index pointer for signal or alarm needs 


electrical resistance 


THERMOMETERS 


for remote 
and multiple readings 
Resistor bulb permits remote temperature readings — and 
by use of several bulbs, several different remote tempera 
ture measurements can be made using a selector switch 


Accuracy 1% of full scale. Range low as — 100 to high as 
500 F, 


For literature write 
Weston Electrical Instrument Corp., Newark 12, N. J. 


WESTON is 


THERMOMETERS 
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Spice 
Use 
GAINING! 


American Spice Trade Association 
B82 WALL STREET, NEW YORK 5, N. Y. 


Heat Sealed and Stitched—N 
Dannenhoffer, Ridgewood and 
A. Einsle, Elmhurst to Eppe ns, 
Smith Co., Long Island City, 
N. Y. No. 2,787,548. Apr. 2, 


1 
Ly) 


Dehydrated-Food Package Com 
posing I wo Sheets of Gas 
Permeable Resilient Material 
inclosing Desiccant and Slid 
iDi¢ Into Container —, H 
WM KCI B rke le ( iit te 
I SDA Ni é KO 369 Apr 
19 


Ice-Cream Filler Comprising 
: Lube Filler Piston 
Means, Contau Sup 

| e Mean 

Huntting 

739. 


Wedge-Type Container and 
Hermetically Sealable Cover ot 
hent hermoplasti EK. | 
r, Upton Ma No 
1957. 


Beer-Keg Airlilter for Com 
essed Air Line.—D. Zaurit, 


ean k, N J No 2 BO 654 
Ant » 1967 


Re-Usable Bottle ap for Car 
onated B rag 
Resilient Klement Having Onc 

ed and Other End 


( OMiprisin 


Capped.—H. B Demke, San 
Gabriel, Calif. No. 2,789,717. 
Apr. 23, 1957 
Cutting-Guide for Rectangular 
Block of Soft Plastic Food 
Consisting of Pair of Container 
Flap Members That Define 
Guide Space for Receiving 
Food and Having Guide Edges 
for Engaging Cutting Blades 
H. B. Heath, Bethlehem, Pa 


h 2,789,913. Apr. 23, 1957 


Vacuum-Sealing Flexible Pack 
ie by Placing in Vented 
Rigid Container, Evacuating 
Releasing Vacuum to Cause 
Sealing by Action of Atmo 

heric Pressure Acting Against 
xterior of Evacuated Pack- 
ges.—P. B. Hulkrans, Shore- 
vood, Wis. to Milprint, Inc., 
Milwaukee No. 2,790,284 
Apr. 30, 1957 


Polyethylene-Container Com 
prising Open Top Receptacle 
With External Screw Thread, 
Cover.—R. H. Close, Birming 
ham Mich to Plastray ( orp., 
Detroit. No 10,475. Apr 


1\Y 


Container-Top That Compnisc 
Krangible Sealing Member, 
Opener Means L,. Fried, 
| iiladelphia No 0,577. 
apr, 3 i95/. 











© Handles liquids 


and semi solids! 


© Adjustable 2 oz 


' a gallon! 


Write for circular on this 
fully automatic Model T (2 
pistons) and other Simplex 


fillers 


THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 


© Fills 25 to 80 
bottles, jars or 
cans per minutel 


® Easily cleaned! 


® Top quality 
manufacture! 


AUTOMATIC WATER-SAVER 


aan SPRAY NOZZLE 


* 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 
worn, reploce it with a new one. CONSULT YOUR DEALER 


STRAHMAN VALVES, INC, 16 xuosow sreerr, new vor 


Model T 





F. L. BURT COMPANY 


$7) Teh Street © San Francisco 3, Calif. © Phone Klondike 2-2020 





Nome 
Address 


City State 
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In actual road tests... 


Dodge won top honors 
in test after test between 
comparable models of all 
three low-priced trucks 
Special high-speed camera 
records actual finish of 
hill-climb test. From a 
standing start, test crews 


’ raced all three trucks up 
oo ee { os a 32% grade. Dodge was 


= Dans j first by five lengths. 





* 
ur job... 
T 
IF Det i A =ROS. Dodge gives you more 
eI V-8 power, in every 


weight class, than either 
of the other two low- 
priced trucks. From 
204-hp. pick-ups to 232- 
hp. tandems, the extra 
power you get in a Dodge 
means an on-the-job 
performance bonus for 
you. It means greater 
economy, too, because it 
cuts down engine strain, 
reduces wear and repairs. 


Dodge Power Giants outpower, outperform the | 
“other two” low-priced trucks by wide margin! 


Want power? Dodge outpowers its low-priced competi- 
tors by as much as 27 percent. 


Want economical performance? The advanced design 
of the Dodge short-stroke V-8 produces the most efficient 
fuel usage in the industry. You get more miles per gallon 


. . . full power on regular gas. 


Want extra payload capacity and handling ease? Dodge hanIrms 
has ’em beat on both counts. 


How about it? Don’t you think you should find out for 

yourself? Just give your Dodge dealer a ring. He’ll bring 

a truck right to your door and he’ll show you certified MOST POWER OF THE LOW-PRICED 3 
test results that demonstrate Dodge is a winner in actual 

tests and on your job. 
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Give them appetizing sparkle 


with fast, low-cost Celite filtration 


| = GOOD does it taste?’ How good 
does it look? It’s all the same to the 
That 


processors of fruit 


busy supermarket shopper 
why so many 
juices, jellies, cooking and salad oils, 
syrups and other liquid products 
are now using Celite* diatomite 
filtration 

Celite removes the finest sus 


pended solids actually polishes 


“&— For more data, « 


your products to a dazzling clarity 

gives them the looks that sell more 
shoppers And it does all this with a 
minimum of trouble and cost pro 
viding almost automatic operation 
at fastest flow rates when used with 
any standard pressure filter. Of 
course, Celite never affects the most 
delicate flavors 


Celite also gives you important ad 


vantages over other diatomites. Its 
lower wet density means greater fil 
ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns 
Manville, Box 14, New York 16, N. Y 
Lakeshore Road 
East, Port Credit, Ontario. 


In Canada, 565 


Johns-Manville CELITE 


diatomite filter aids 


ircle this page number on card at bock 
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——. /> EMPLOYMENT OPPORTUNITIES 
NATIONAL / The Advertisements in this section include all employment opportunities —execu 


technical, selling, office, skilled, manual, ete 


COVERAGE / OS hepa pager Service Opportunities 


\/ —_—~\ Positions Wanted Selling Opportunities Wanted 
Selling Opportunities Offered 


a Part Time Work 
——" — UNDISPLAYED 


WHERE TO 


e STORE Frozen Foods 


Employment Services 
Employment Agencies 
Labor Bureaus 


e BUY 


DISPLAYED 


The advertising rate is $18.00 per inch for all adver 
tising appearing on other than a contract basis 
Contract rates quoted on request 

An advertising inch is measured %” 


vertically on @ 
column—3 columns—30 inches to a page 


Subject to Agency Commission 


$1.50 per line, minimum 3 tines, To figure advance 
payment ceunt 5 average words as a line 
Box Numbers—counts as | line 


Discount of 10% if full payment 
for 4 consecutive Insertion 


Not subject to Agency Con scion 


Send NEW ADS to FOOD ENGINEERING, Class Adv. Box 12, N. Y. 36, N. Y., for August issue closing July 25th 











ingredients, 
Equipment, 
Parts, 


Services 








FOR RATES OR 
INFORMATION 


About Classified Advertising 


Contact 
The McGraw-Hill Office 
Nearest You 
ATLANTA, 3 


1301 Rhodes-Haverty Bidg 
JAckson 3-695] 


We Need An 


ASSISTANT PLANT MANAGER 


for a Perishable 
Food Manufacturing Plant 


Quality, minded, midwestern food pro 
ducer has an excellent opportunity for a 
well-trained production executive who has 
the following qualifications: 

@ College graduate or the equivalent 

© At least five years supervisory or 
middie management experience in 
a perishable food manufacturing 
business 

® Potential to independently direct 
plant operations on a _ profitable 
basis 

**Between 30 and 40 years of age 

® Willing to locate in a Chicago 
suburban community 


Send resume of educatior xperience and alary 


history 


P5470 


l 


CARROT OlL 
makes food 


golden yellow 


4 


il, like butter, contains carotene. Carrot oll 
s extracted from carrots, and each pound contains 
up to 25 million unite of carotene, the international 
standard of vitamin A aotivity 
Carrot oil is preferred for vitaminizing foods because 
it is a natural vegetable oil and because It contrib 
utes vitamin A activity of bigh 
stability and desirable golden 


yellow color. Carrot oll Is > 
na aynthetic, does not con 
tain animal fata of any kind 
and does not produce fishy 
flavor 
i 


SEND FOR BOOKLET / 


New 36-page combined cata. \ 
log om carrot oll for foods 
foeda and pharmaceuticals 
important reading for most 
food proceasors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad S1., South Whitley, Ind 





R. POWELL 











BOSTON, 16 
350 Park Square 
HUbbord 2-7160 


ENGINEER 


Naticnally known food industry has opening tor a 
mechanical or chemical engineer Applicant will 
work on new processes and improvements of existing 
facilities. Plant located in greater Boston, Massa 
chusetts area. Salary to $8,000. Send Resume to 


QUAKER CITY 
COLD STORAGE CO., INC. 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 


CHICAGO, 11 
530 No. Michigan Ave 
MOhawk 4.5800 


W. HIGGENS J). BRENNAN 


CINCINNATI, 37 , , at, ' 
1825 Yorktown Rd 
Swifton Village, Apt. 2 in 
REdwood 1.3258 
G. MILLER 














INDUSTRIAL ENGINEERS 
$6000 - $8000 


layout, 


CLEVELAND, 15 
510 Hanna Bidg 
SUperior 1-7000 
WwW. SULLIVAN 


Just say: 


Opportunities in plant materia! 
handling 


facturing 


DALLAS, 2 
1712 Commerce St 
Vaugh Bldg 
Riverside 7-5117 
E. SCHIRMER G. JONES 


“Information, 
please’ 


equipment utilization, manu 
methods and systems, capital 
Degree in I.E. or 
Multi 
856 Penobscot Bldg plant company. Employer pays our fee 

WOodward 2-1793 and expenses 


W. STONE Mr. H. A. Jensen. 


improvement projects 
DETROIT, 26 M.E. Experienced or recent grads 
2 


Send resume and photo to whenever you need products or 
services not advertised in a par 
LOS ANGELES, 17 
1125 W. 6th St 
MAdison 6-935] 
P. CARBERRY D. McMILLAN 


WALKER EMPLOYMENT SERVICE 


t Cc i i 
919 te. Pe @ icular issue of this magazine 


Minneapolis 2, Minnesota 





Each issue is only part of the 





NEW YORK, 36 

500 Fifth Ave WE NEED 
FOOD TECHNOLOGISTS and 

FOOD CANNNING CANDIDATES 


—junior to top-level 
Call, write or wire 
Giadys Hunting (Consultant) 
Drake Personnel, inc 
220 8. State St., Chicago 4, Ii. 
HA rrison 7- 


complete service we are organ 


OXtord 5-5959 


D. COSTER R. LAWLESS render to 


S. HENRY ized and glad to 
PHILADELPHIA, 3 reader and advertiser, alike. We 
17th & Sansom St 
Rittenhouse 6-0670 

H. BOZARTH 


want you to consider this pub 


R. EDSALL lication your primary source of 











ST. LOUIS, 8 
3615 Olive St 
JEfferson 5-4867 
W. HIGGENS 


information in this field 


FOOD 
ENGINEERING 
Classified Advertising 
P. O. Box 12, New York 36, N. Y 


EMPLOYMENT SERVICE 
Salaried Personnel, $5,000-$30,000. This 


confidential service established 1927 is 

SAN FRANCISCO, 4 weared to needs of high grade men who seek 

68 Post St a change of connection under conditions 

DOuglas 2.4600 assuring, if employed full protection to 

Ww. WOOLSTON present position Send name and addres 

only for details. Personal consultation n 

vited. Jira Thayer Jennings, Dept. F., P. O 
Rox f 1 Vermont 














anchester 








FOOD ENGINEERING, JULY, 1957 197 





custo SEARCHLIGHT SECTION  poveansinc 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


DISPLAYED RATE UNDISPLAYED RATE 


$1.50 a line, minimum 3 lines To figure odvance count 5 


sverage words as a line 
$1.50 a 
BOX NUMBERS count as one line additional ir 


DISCOUNT of 10% if full payment is made in advance for 
ertions of undisplayed ads (not including proposals 


36, N.Y 


advertis payment 


quoted on requ 


‘ « 
ADVERTISING INCH PROPOSALS line an insertion 


undisplayed ods 


EMENTS «ax four con 


secutive ins 
Box 12, N.Y 


xd Engineering, P. O for August issue closing July 25th 








Boilers: 15 hp 


Capper 


Ectipse Seller 


60 hp 


emi automatic 


gas 
ivtomatic and 
Fletcher 12 
20 lithcoated 


Centrifugals copper, 17 


Tolhurst 26 


stair 


B4-51 

screw, 4 6 stair 

Rogers 40” stair 
Belt 7730-13 


De Laval mode! 


veyor stee! 
odorirer 


Link 


stee! 


x 24° + 


vac 


Hardinge 3 
2x4 
Bowen lab. spray, st 
Direct Heat 4° x 20 
Stokes rotary vacuum 2 x 8 
Nordyke-Marmon 120 bu 
liquid 


¢ air 
Devine drum, st 


stee! 


vacuum, siphon 
piston: Stokes, Colton, 
Machine Co. f« tube 
Fillers: M & S$ fo 6 and 10 pocket, st. st 
Fillers, powder 
mith 


Filter Presses 


gravity 
Elgin 
” jars 
r cans 
Speedee, Triangle 
Ferguson, Gump 
Shriver 6''-36 
and trames types 
Alsop 
»weetland 
Oliver 2 1 
2 hp. motor, 6 
Gaulin 25 GPH 
wmaster model 200 


Sperry 
ond plate 

Filter Int 
Industrial 

Filter 


pres Lomax 


« 


ure Sparkler 
vacuum 
Grinder, Enterprise, 7 
Manton 
GPH., Flo 


GPH 


nizers 


400 


820 West Superior St. 
felephone Seeley 8-1431 


@ OBOOOOSSOOSOSSOSSOOSSSSSOSSSSSOSSSSSESOSOOOOSOOOOOOOO: 


124-5 MonoTube, 


ccccoseooe | CEFR OFFE 


Ke 
Ve 


rubber 


La 


Mi 


mM 
Mi 


M 
Pu 
« 


« 
»e 


Stokes & Se 
Sterilizer 
recessed Sti 


Ta 
Ta 


60 


R | N G S ecccccccee: 
Dopp 150 gal., jkt 
Stainless 20 to 


ttles 
tries, 


agitated 


steel 300 gal., with 


ond without agitators 
40 to 100 ga 
Burt 


avto 


Aluminum 


beler New World, 


Ermold 


Ils, hammer 


Knapp 
and semi-auto 
Mikro, Gump 
Jay Bee, Jeffrey 
lis, colloid: Charlotte 
dough type: single and double arm 
Power Plus 340 at., 5 
Powder: 50 to 2000 Ib 
Gemeo 5’ x 14 
Portable Electrix 
Day high 


Jersey 
Prater, Raymond 
Fitzpatrick 
20 hp., 


Williams 
1 hp 
xers, 
Glen hp 
capacity 
stee! 

4 to 
40 hp 
2° type 316 5.5 


rotary 


stain 
5 hp 
speed 

Simpson 39 


sller bow! 


mps: Centrifugal gear, vacuum, 


types and 


reens 


sizes 

10’, 3 deck 

Triangle, Ceco 

De Laval Nozzle-Matic AC VO 

American 42° «x 52° x 112 
Barnstead 75 gal 

blet Presses 


nks 


Selectro 4 x 
alers: Fergusor 
porator 
long 
ll, woter 

Single punch and rotary 
steel 25 gal. to 1200 gal 


Stair 





Tank 
jacketed 


stainless steel: 2000 gal. type 316, 


open top 








Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


Chicago 22, Ill. 
Our 33rd Year 


£6.3.4.44.446466 644.4.44.44444.446.444464646446464646464666464646646864 








FOR SALE 


All in perfect condition 


i9 oe Star Filter Pr 

#2 & 8 Filler with conve jor. 
ALE for 12'% oz. Economy 

Kyler Boxer tor #2 cans 

Yale & Towne Syrup Pump 

Automatic Taylor Temperature Septet Valve 

Geyer 8 Pocket eye Steel Fil 

Continental #10 PDS Closer 

Union Heavy duty Bag Sewer 

ingersol Rand 2H.P. Pum 

Standard Knapp Carton Giueing Compression Unit 


gear feed change 


Write for details and prices 


F. W. HUBER MACHINERY CORP. 


461 Broome Street New York 13, N. Y. 








Due to the installation of 
twist-off capping equipment 
we offer the following for sale: 


One Resina Capper. High Speed. Model LC 
One Resina Single Head Capper. Model LC 
One Filler Machine, 2 spout piston filler. 


All in excellent condition at low prices. 


M. POLANER & SON, INC. 
233 Morris Avenue 
Newark, New Jersey 








FOR SALE 


Cc. H, DUTTON OF KALAMAZOO, MICHI 
GAN PACKAGE BOILER 160 HP, TYPE 3880, 
SIZE #0, SERIAL NO. 03918, NATIONAL 
BOARD 712355, MODEL 3880BG, WORKING 
PRESSURE 125 LBS., COMPLETE WITH 
UNIFLOW OIL BURNER, SIZE 18, TYPE 
VDRLH, SERIAL NO. 6415, FOR #6 FUEL 
OIL COMPLETE WITH PUMPS, IN WORK 
ING ORDER AT PRESENT TIME. 


OHIO FRUIT PRODUCTS CO. Inc. 
Smedley St North East, Pa 








FOR SALE — PUMPS 


SANITARY 8.5 HIGH PRESSURE 5000 2) 
with or without variable speed and AUTOMATION 
for temperature pressure or volume Excellent for 
Spray Dryer Applications 
LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N. Y 
MUrray Hill 2-4616 


FOR SALE 
VILTER 714x74g2 AMMONIA COMPRESSOR, 
factory reconditioned, with motor, starter; 


located west coast; real bargain. 


FS.5476, 1 1 Engineering 


BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 hs. 
Nation’s largest inventory, New & Used 


WABASH POWER EQUIPMENT 
31 E. CONGRESS, CHICAGO 5, HA 7-4855 











Hamilton Steam Kettle 


250 gallon, Style B, full jacketed stainless 
steel, serial 721060, brand new in original 
crate. List $1,690.00. For quick sale $1,150.00 
F.O.B. St. Paul, Minnesota 

FS-5308, Food Engineering, 


0 N. Michigan Ave., Chicago 11, I 








La 





Job 





FILTER 


never used “Niagara” dia 
80 sq. ft. area; 


Brand new 
tomaceous earth filter 
ship immediately 


Ps-5474, 
a Ad I) 





W 








Anything within region that is wanted in the 


quickly 


ttention of thou 


SPECIAL SERVICE 


boratory Equipment Repair Co., 
12, til 


ler Chgro 


Klett 


Rebuild those leaking vaives!! Sanitary vaives 


of 
ubmitted on 


611 Main 


or a fraction 


Price 
& Co 


the 
request 
Street, 


cost of a 
Stuart W 


insor Lake Geneva 


WANTED 


Engineering can be 
ough bringing it to the 
of men whose interest 

s the 


Id erved ood 
located thr 
nds 
this 


assured hecause business paper 


they 


isi0 W. 
AO-Beckman-B&L-Cole- | 


new 





WANTED TO BUY: 


2 Piston Elgian Filler Model No. DU 148 
or more recent also American Can Co. 
Pacific Semi-Automatic Vacuum Closing 
Machine Model 108-A 


PINESBRIDGE FARM 
10 HARRISON ST., N. Y., N. Y. 
WALKER 5-7313 








Instrument Repair 


Temperature regulators, mercurial indicating 
thermometers and recording thermometers of 
all makes repaired 

Complete satisfaction guaranteed. 


STUART W. JOHNSON & CO. 
611 Main Street, Lake Geneva, Wis 











If there is anything you want 
that other readers can supply 


OR ... something you don’t want— 
that other readers can use— 


Advertise it in the 
SEARCHLIGHT SECTION 
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USEN EQUIPMENT eos 
FOR SALE! YOUR FIRST SOURCE FOR 


sromeomeserse sigue] RELIABLE FOOD EQUIPMENT 


0 square 
nts, 12 #« : lare % gal- 
slate NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
USED WIRE CASES: 20 tall square % NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 

nts, 12 square quarts, 12 square cream Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
rae: Sears ie Saree Copper Kettles up to 250 Gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
USED BOTTLES: 48mm square pints, VACUUM PANS: Pfaudler Glass Lined, 500 and 1000 gal., Aluminum or Copper 250 Gal 
juarts, 66mm tall iare % pints, pints Sterlizers 48'°x42"x96"; 36x42x84"; Ft. Wayne 61x126"; others 
aa te yawn *%" Double Drum Dryers: 32x72"; 42x100”; Twin Dryers 42°x120 
Food Machinery Corp. Retorts: Standard 42x72” Vertical 
USE D THE RMOMETERS: Col Ik Re American Utensil (CRCO) Model BY’ Juice Extractor with 5 HP Motor 
, “ha dil h ges A. T. Case Stainless Steel S 50 Homogenizer with 15 HP Motor 
‘ of Re He =p nse Marco Stainless Homogenizer Model 400; 10 HP 
peetnapamnpt pond i 28” stem indicating DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
: Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
USE D EQt IPMENT , 6 Filler an Robinson and Baver Double Runner Attrition Mills: 24” and 18” with 2 Motors 
v e Fille ‘ per, Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro, etc 
~ “PM Rotars Sprout Waldron 2 Pair High Roller Mill: 9x18"; Robinson Unique 4 Roll 7''x24 
eiving Vat, SIFTERS: Rotex 30’'x60"; Patterson Gyro 3 Deck 20x84 
the lilinole Robinson Unique S.S. 20x70"; Ajax Vibratory in S.S. 18''x48” 
300- Robinson Gyro Double Deck 20x90"; Selectro 1848" & 24x84 
United Motes ae J. H. Day Egg Clipper Mixers 20''x22"'x28" and 32°x32'«25" 
Schlueter Separator Savage Marshmallow Beater: 200 lb. Capacity; arranger for M.D 
hm Tete Ss Goan fen : ae Vat, 3 FILLER: Stokes & Smith Powder Filler, Semi and Automatic Models 
ton Vilt Pak Ice Storage B ant Triangle Electri-Pak 4 Station Conveyor Type Filler 
nental Model O Soaker ashe thro ugh Gump Bar-Num Vibrox Barrell Packers 
rng ioe tes ; ‘yy see es hide 4 ~_— Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
tors, 1 1000 Toledo scale and weigh can, Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
mm hand capper Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 


Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquias 


STUART W. JOHNSON & co. Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 


. P LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
611 Main St., Lake Geneva, Wis. Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 


Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, ete 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers 
CAPPERS: Pneumatic Scale 4 Head Automatic Capper; Capem 4 Head Model B2f 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
20 & 40 HP. “ FOR SALE Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
4200 gal. §.8 rants EVEL... SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 
400 gal . 
50 gal Vert, se. Task ‘a a = The above list represents only the more important units; if you do not see listed the items you 
400 gal. Vert. 8.8. Tank, 50°x58”, water Jkt. need, do not hesitate to send us your inquiry 
500 gal. Vert. 8.8. Tank, 50”x64”, ingul. 


Houlz. 8.8. Tank, 48°x66". SEND US YOUR LIST OF SURPLUS EQUIPMENT 


. Ptaudier G.L. Tank, Jkt., agit. 
f Ptaudier G.L. Tank, Jkt., T. C. Coll 
1 ft. & Sft Mojonnier 8.8. Vacuum Pans. 


125 to 1500 gal ee ueronmers or Viscolizers. 

Hope Two Plunger Filler 

50 gal. 8.8. Jacketed Kettle. agit 

50 gal. 8.8. Premixer (Tank), side agit. ~ 
Baltimore Aircoil Water Cooling Tower, 90 G.P.M 


Milk falta sendy eae 209-289 TENTH STREET, BROOKLYN 15, N. , s 
LESTER KEHOE MACHINERY CORP. FRED PARKING ON THE PREMISES Coble 


1 East 42nd St. New York 17, N. Y. FIRSTENBERG ‘ 
Murray Hill 2-4616 President PHONE: STerling 8-4672 “EFFEMCY” 

















~snesieanmn tamara aeis FOR SALE JULY SPECIALS 


type, practically new, having been used few weeks 


only; immediate delivery, inspection invited. 2—Model “D” Fitsmills 7'2 H.P. motors. 


4—Stokes Rotary B2 and DD-2 Tablet yo we Yura Labeler. 
FS-5478, Food Engineering Machines. Diana Dicer with meter. 
Class. Ady. Div., P. O. Box 12, N. Y. 26, N. ¥ 2—Stokes “RR” Single Punch Tablet Presses Pneumatic Scale Air Cleaner, serial #12161 
3—Day #71 Roball Screens, Stainless Steel. on. ee. Steep 4: fi fste Retto. 
x or, wi mo 
3 Day #31 and #32 Roball Screens. Preumatic Scale Simplex & Duptex Labeters 
l—Day 350 gal. Stainless Steel Sigma FMC 6 valve 8/8 oan Filler 2MA770 
FOR SALE Blade Mixer. Retorts, horiz. & vert., all makes & sizes 
39’ Copper Coating Pans with stem coils ; 416 8/8 sage Drum 3x5’ Dryer, 6 H.P, 
300 oat. anne Foss it A with condenser and tank Complete listings—Bulletin A-39— dg a dyris an maneo & oy y - 
Fy un elers, all makes izes 
2 «fF Write for Copy. 3 Pony Labelors, BOMXX, BOML & BOMX. 
ake and Packed 3/6 Filler # bl 17 
4 HP 3 phase motor 12 spout 5/58 straight line Vac itler, 
York Fiat Comprar with is The MACHINERY & EQUIPMENT Corp. 
SAVAGE BROS. CO 293 Frelinghuysen Ave., Nework 12, N. J 
2636 Gladys Ave. Chicago 12, 11. TAlbot 4-2050 NEW-STEEL & S/S MIXERS, KETTLES & 
TANKS. Fabricated to Your Specifications. 
Engineering Advice Available. 


























WATER FILTERS FOR SALE WE BUY 


c 
2 NIAGARA WATER FILTERS. total area HASSELBERG AIR COMPRESSOR, with 40 HP. UNITS, Wh 
330 sq. ft. each; capacity 300-400 gph; m Bg my Eh ye , at 100 pe}. feetery 
complete installation, with feeder, pumps, poe Wage LF — ty = 4 wg YOU CAN BANK ON 
ete. f.0.b. Chicago. Cincinnati, Ohio EQUIPMENT CLEARING HOUSE, INC. 


FS-5481, Food Engineering €$-5473, Food Engineering 11) 33rd Street — Brooklyn, N. Y. 
Clam. Ady. Div., P. O. Box 12, N. Y. 36, N. ¥ Class. Adv. Div., P.O. Box 12, N.Y. 26, N.Y SOuth 8-4451—4452-8782 


OuP Ar TE PLANTS OR SINGLE 
AT VE YOU FOR SALE? 
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SEARCHLIGHT SECTION 


Sharples #16V Super Centrifuge. 1—Bullovak #6.5 St. St. Double Effect A BRILL BUY 


St. St. separator bowl. Evaporator, 588 sq. ft. . . « IS THE BEST BUY 
Bird T316 St. St. Continuous Cen Nickel Evaporators 200 & 450 sq. ft. — 
trifugale 32°’ x 50°. 40° x 60” Stokes Type 316 St. St. Double Ef 
Pneu. Scale 6 head capper. 53 mm fect Evaporator, 250 GPH. 

Filler Machine Co., 4 cyl. St. St Fitzpatrick Comminutors, St. St. 
piston fillers. models, D. F. 

Sparkler #33-5-28 Filters. Steel 125 gal. St. St. Jacketed Kettles, 
Body, St. St. plates Scraper Agit. 

Niagara type 316 S&S. 8S. Pressure 55 cu. ft. Spiral Ribbon Mixer. 
Filter, model 510-28, 500 aq. ft. Mixers St. St. Double Arm, 5, 50, 75 
Flakers, Buffalo 32° x 90° gal., Sigma Blade; Jacketed. 
Louisville 8-Roll 36° Dewatering 3000 gal. St. St. Vacuum Tank with 
Presses coils. 

Double Drum Dryers: 42° x 100° 3590 gal. Stainless Steel single axle 
32” x 52° Truck Tank. 

Vac. Shelf Dryers: 55 to 356 sq. ft : Stainless Steel Tanks 30 gal. to 
St. St. Spray Dryers: 19° Dia 10,000 gal. sizes. NEW & USED. 
Rotary Steam Tube Dryers, 4° x 30 7 Welded Steel Tanks Brewery lin 
6° x 30°; 6 x 40 ing 








SPECIALS 


% 
. 
l—Artisan 450 sq. ft. B.S. single effect ¢ 
Evaporator ca 
i—Nooter 1000 gal. nickel clad, jack % 
eted, agitated Keactor. 
l—Pfiaudier 500 and 300 gal. glass 4 
lined, jacketed, agitated Reactors 6 
1500 gal., 304 S.S. jacketed, agi 
tated Tanks # x 7’ « 
Nooter 750 gal. 8.8. agitated Tank g 
with steam coils 
v—Bird 32°50", 216 8.8, Solid Bow! 4 
Continuous Centrifuges s 
t——Stird 24°x38x%, 18°28", 304 8.8. Solid 
Bow! Continuous Centrifuges 
~NEW Sparkler 14-D-4 Pressure Fil : 
ter, 404 SS 
Sparkler 34-8-28 Pressure Filters 
$04 S.8., 150 wy, ft é 
Butlovak 12°x%120", 42°90", Double 7 
Drum Dryers. 
Link Belt 5/2” x 20° Steel Roto- @ 
Louvre Dryer * 
12?’ Hot Air Rotary 6 
4 
4 
* 
4 


sweetland Filters 23, 25 7 [3 
"DH Mikro Pulverizer 


1411 WN. 6th St, Phila. 22, Pa RILL 


FOR SALE 


DOUBLE DRUM DRYER 42 dia x 120 i@ 
B ARG A | N S FO R S ALE cy Reg’ it | ie conveyors, cle EQUIPMENT COMPANY 


DOUBLE DRUM DRYER—4 x 100 Buflovac 2401 Third Ave, New York 51, N. Y 


4 
4 
The Ruderman Machinery Exchange of ame specs $ OR 
4 
4 


SSOSSOSCSHOSF*SSSOSOOHSEOS 


8 S TANKS (I 000 gal i 0 gal Vertical 


Gouverneur, N. Y., one of the largest di Sanitary 4101 San Jacinto, Houston 4, Texas 


versified Machinery & Equipment Dealers 58 TANKS 1,000 gal. insulated, agitated 
used on milk 
n America, can furnish you with prac S/3 EVAPORATOR. Buflovac, 6-5-29-D, 588 sa 
ft. complete 
HEAT EXCHANGERS: Four shell and tube 


$000000000000000% 





tically all your needs in Modern ice Cream, 





Milk Plant and Electrical Equipment at S/S sanitary, 64 to 150 sq. ft. Used on y FOR SALE 
but f 1 f th | HEAT EXCHANGERS: Two plate type, 8/8 sani 

Wa fraction o ve original cost Creamery Package and Cherry-Burre'l New, low prices on 
ji and 75 plates each Used on Milk 


PANS 6 it 72° all sanitary PLUNGER SEALS 

oon ewe For our C.P. and MM. homogenizer Send for 
S MIXER, J. H. DAY 7 GAL w. ¢ double oon ] 0 2 i 

RUDERMAN MACHINERY EXCHANGE lama blade type. 8/8 body with steel jacket ipl ser. Nevtan aafe end ioe ot Gomes 


- BEST EQUIPMENT COMPANY 
Gouverneur, New York Telephone: 333-334 1737 W. Howard Street, Chicago 26, IIlinois saa al w SOUNEON 6 re. sities 


AMbassador 2-1452 


WRITE—WIRE—PHONE FOR YOUR NEEDS 8/8 VACUUM 




















FOR SALE 


Please refer to number when inquiring 











BUY IT IN THE WEST 





Lightnin SEV 2500 side entering Agitators 
Lightnin D portable Agitators, 4. HP (2 
Resina single head Capper, 28, 38 mm caps 
Std. Knapp Model F Caser, set for 6 oz cans 
Std. Knapp Model F Caser, set for 2 cans 
Sharples DV-2 Centrifuge, with 20 HP motor 
AT & M 42” Centrifuge, pert. basket, 8.8 
Delaval Model AAKI Centrifuge, 72 HP motor 
Buffalo No. 60 Silent Cutter, Model 30 ( 
Urschel Model B Dicer, with 2 HP motor 
Niagara Model 510-28 8.8. Filters (2) 
Sweetiand ©7 Filter, 20 tvs 4” centers 

Oliver t' x 1’ cont. 8.8. Precoat Filter 

Groen 60 gal Model RA Kettles, 8.8. Agit 
Groen 100 gal Model TA Kettle 

Lee 125 gal. Kettle, 8.8. jacketed (2) 
Tyler-Hummer Sereens, 3° x 5’ single deck 
Syntron-Spiral Vib. Elevators, 86” lift (4 
Std. Knapp Labeler, adj. 8 oz to 710 size 
World Labeler, Duplex Straightline, Mod 
Ferguson Case Gluer, top only, 16° comp 
Chartotte Colloid Mill, Model 20 8.8. 20 HP 
Glenn Mixer, 340 quart AMF, type 74-21! 
FMC Peeler, continuous with 5 HP motor 
Zenith Pulp Press, with 20 HP Motor 

Link Belt Roto-Louvre Dryers, 207-10, 310-16 
Buflovak Dryer 42° x 90° dou. drum 15 HP 
Walker-Wallace Heat Exchanger, 8.8. type APV 
Rietz Disintegrator RDC-.9 10 HP, 3600 RPM 


York Plate Heat Exchanger Pasteurizer 15. 5 HP. York Self contained ammonia 
with Taylor controls—practically new $4000 refrigerating unit 
5 BB Waukesha pump, with metal i! Blower Recold unit for refrigerator 
Serial 55282, complete with motor 350. 3. Wickes 125 H.P. water tube boilers, Ray 
‘6 BE Waukesha pump: white metal, Horizontal Rotary oil burner system, in 
belt driven, complete with motor cluding approx, 50’ stack 
Toledo Milk Receiving Scale Seuspen ) Automatic boiler feed system including 
sion type, Complete with stainless steet hot well tank 
sooiving tank and Lightin’’ agitator : Retrigeration blower unit overhead 
1000# capacity Freon for 2 4.P. unit 
Niagra Direct Expansion Ammonia type Refrigerator blower unit overhead for 
water cooler complete with two pumps Freon, | H.P 
for cirowlating water from pan 
H.P. Freon water cooled refrigerator 
oom pressor 
90° x32" Buflovac rotler milk drier y : 1 H.P. Freon air cooled refrigerator 
90° x42" Buflovaec rotier milk drier 2 com pressor 150 
These drie all in good condition and 15. 96742" Buflova Roller dryer—good 
Ce WEN Manet on maces Up condition 2500 
hrough vot 


0x32" Buflovae rotier milk drier 


100” American Roller Dryer, fair condi 
42” Mojonnier evaporator good condition tien En Ne y 1800 
complete ' t abe Stair 
Cleaning solution tanks Geod buy acks going well alx , 
Complete in place cleaning set up . 7. King Zero Water cooler Ammonia 
Pumps included suitable for small sized plant 500 
Serew conveyor system for collecting 7 Stainiess steel tank—New—#/5/gallon 
powder from Buflovac Drier Anyone rectangular. Excellent condition 1000 
purchasing three driers above — will R 
ebullt mitk tank. Staintess steel lined 
throw in this item to complete set up 2400/eal. capacity 1000 
10 H.P. C.P. Ammonia compressor—good 300 77. Wickes 125 HP Package A boiler, Water 
5 H.P. York Self contained ammonia tube. Ray Horizontal oil burner. 65’ of 


refrigerating unit $00 10 gauge smokestack 7500 GOOD USED EQUIPMENT 


Many other pieces of dairy equipment. Please write for list 


+ + + + + + + He He He HF 
+ 22. 2B & F 2 2 FF 2 FF 





Y AND 
Address inquiries to:—-A. E. GROTH MENT COMPANY, 


DARIGOLD PLANT 


P. O. Box 157 Bellingham, Wash. $14 Bryont Street © Sen Franciice 7. Colif 
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Modern 


Rebuilt ALGIN CORP. OF AMERICA 





COOPER ALLOY CORP 
. Estebtished 1912 Ager y 
Machinery ALLEGHENY | ‘LUOLUM STEEL CORP 204 CORN "PRODUCTS. SALES co 


Reduced For Quick Sale ALLIED “CHEMICAL & DYE. CORP CRANE bo 
CENERAL CHEMICAL bIV Buche 
A t ‘ FAL C IN 
Baker Perkins 50-gal. Steam Jacketed NATIONAL ANILINE DIV CROWN CORK & ' +. “ — 
Double Arm Mixers. A Via Cc LERBACH “oRP 
Day 12, 20, 50, 75, 100, 150-gal. Double ALLIS Co THE LouIs mr WAXIDE SPECIALTY PKG 
Arm Mixers, Cincinnatus and Imperial. \ . ro : 
J. H. Day 50 to 10,000 lb. Steel, Wood AMERICAN CAN co. CRUCIBLE STEEL COMPANY OF AMERICA 
and Enamel! Powder Mixers. TRENT TUBE CO 
3500 gallon working capacity Steam AMERICAN spice TRADE ASSOCIATION TL19¢ Ae , asf 
Jacketed Double Arm Mixing Tanks. ‘ ; UNO ENGINEERING CORP 
Triangle Models A2C, N2CA, G2C and Ames IRON. WORKS INC, 
N2CA Elec-Tri-Pak Fillers. ‘ 
8S. & S&S. Gl, G2, G4, HG84 Auger Fillers. ARMSTRONG. CORK C0. 
Filler, Hope, Elgin 8. S. Piston Fillers. 
Hayssen, Package Machy. Co. FA, FA4, ASHWORTH “BROS INC 
DF, CA2, Miller, Scandia and Oliver ‘, 
Automatic Cellophane Wrappers. ATLAS MINERAt PRODUCTS CO 
Hudson Sharp Campbell Automatic Age la f Ad 
ee Models 2W6, 2W8 and 
2wi0. 


} 


Standard-Knapp No. 429 Carton Sealer. 

CRCO Nu-Way, Burt and Knapp Ad 
justable Wraparound Labelers. 

Pony M, ML and TO Labelrites. 

Brown PFM Automatic Bag Filling Ma DAY CO., THE J. HW 
chine. f & fh 
Fitzpatrick “D’ 8.8. Comminuter. OC A FOOD INDUSTRIES IN¢ 

Mikro 4TH, 3TH, 2TH, Bantam Pulver slantic Ad 
izers. DE MING CO., THE 
Stokes DD2 and RBB Tablet Machines. Agency Basford 
Colton 2RP, 3RP Rotary Tablet Machines. DODGE & OLCOTT, INC 
BAKER- RAULANG co. THE Agency Adv 
j bow CHEMICAL CO., THE 


Write, Wire, Phone for Details and Prices BALDWIN- LIMA. HAM it TON CORP 
HAMILTON OV Dow CORNING CORP 


TOP PRICES PAID FOR BALTIMORE SPICE CO.. THE 183 fy PONT de NEMOURS & CO INC 
YOUR SURPLUS EQUIPMENT BAUSCH & ‘Lome OPTICAL co 
UNION STANDARD EQUIPMENT CO. | BOWSER INC 


318-322 Lafayette St., New York 12, WN. Y. | BOYERTOWN AUTO BODY WORKS ING 


POLYGHEMICALS DEPT 


Wolf & Adv DUSTEX CORP TRI51] 


" Aq y yan Agcy 
Phone: Canal 6-5333 BRIGHTON CORP 


nt COPPER & BRASS WORKS 





Huff 








BROCKWAY GLASS co ‘INC 





BURT Co., F. t 
yencw-—-Nort 


SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, Stain Agency——R 
less Steel Vacuum Fillers EKCO-ALCOA CONTAINERS INC 


CAPEM 4 and 3 Head Fully Automatic Cap 


pers 


EASTMAN KODAK CO 
DISTILLATION PRODUCTS IND 


Age A 
EXACT WEIGHT SCALE CO., THE 


The above machines are in 
practically new condition 


PNEUMATIC SCALE COMPANY Cartoning Line, cAmenanee WIRE CLOTH CO., THE 

Consisting of: Automatic Feeder, Bottom A f 

Sealer, Filler, Top Sealer & Compression CARRIER CORP. 

Unit 
CHERRY: BURRELL “CORP 
PNEUMATIC SCALE COMPANY Tightwrops, The } 

High Soeed CHRYSLER CORP.. DODGE TRUCKS 


PNEUMATIC SCALE COMPANY, WORLD and m 
PONY fully automatic and semi-automatic« oui EQUIPMENT co 


: : - t & Re FAIRBANKS, MORSE & CO 
Labelers, 60-120 per minute CLAYTON MFG. CO : 


STOKES & SMITH Model D Neverstop A FERGUSON CO., J. | 
CLINTON CORN ‘processinc co 17 Agency f B. f 
STOKES & SMITH Model H.G. 84, G, and GD Agency WR FIRMENICH INC 
Auger Fillers COLORADO FUEL AND ‘RON CORP Agency kins & Holde 
STOKESWRAP Model A with electric eye oie J een wieee Ol , FOOD, MACHINERY & Chemaar “nr 
, A ormi f CANNING MACHINERY DIV 
counter, stainless steel auger filler ; 


CONTINENTAL. “CAN CO 
PACKAGE MACHINERY CO Model FA FA2 Agency---Batte 
Wrappers 





Partial List-—send for complete list of 
equipment in stock PUBLICATION HEADQUARTERS: 330 W. 42nd St, N.Y. 36, NY 
G Riddei| Adv. Sales Mgr J. Tsivgouli Business Mg 


JUST RECEIVED E. C. Saint Promotion & Research Mar R. A. Gran Advertising Makeug 
SALES REPRESENTATIVES 


ATLANTA 3 Robert H. Powell, Jr LOS ANGELES 17 john B. Uphoff 
Paepmatte Saale Company 1301 Rhodes-Haverty Bidg 1125 West 6th Street 
120 Per Minute Bottling Line BOSTON 16 Paul T. Fegley NEW YORK % Paul T. Fegley 
consisting of Bottle Cleaner, Stainless 350 Park Square Bidg 500 Fifth Avenue Frank W. McCarthy 
Steel Filler, 4 Head Rotary Capper CHICAGO 11 Lockwood B. Seegar PHILADELPHIA 3 Edward A. Martly 
and Duplex Labeler. Above unit Five 520 N. Michigan Ave Harvey W. Wernecke Architects Bidg 
years old CLEVELAND 15 Tom E. Taylor PITTSBURGH 22 Edward A. Martir 
1510 Hanna Bidg 1111] Oliver Bidg 
DALLAS 1 Edward € we SAN FRANCISCO 4 William C. Woolstor 
1712 Commerce St 68 Post St 


DENVER 2 William C. Woolstor oT. LOUIS 8 Lockwood B. Seegar 
ALLIED EQUIPMENT co. 1740 Broadway Continental Bidg 

DETROIT 26 ockwood B. Seegar LONDON EC. 4, ENGLAND H. Lagler 
940-946 Nepperhan Ave Yonkers 3 856 Penobscot Bidg Tom E. Taylor 95 Farringdon Street 


Prone. Yonkers $-0442 
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FOXBORO CO., THE y NAS ENGINEERING CO 


Agen Noyes & NA Ss | — 
rRiex bo y aihiai VATIONAL STARCH pRooUucTs INC 68 | PROFESSION A | 
Agency Waynest Ady NiAG 0 , ‘ 4 4 
FRITZSCHE BROTHERS, INC 16 7 ARR A Bi DWER CO 
Agency——Caleon Adv. Corp NORDA INC Third Cover 
LER co. ‘ ed Gardner ( Ine < 
yency—Th NUTRITIONA\ RESEARCH ASSOCIATES 197 SE + S 
He Res SOCIATE *RVICES 


cy—Harris & Bond In 


GARONER-DENVER CO 


Agency he f he 
GAYLORD CONTAINER CORP 
DIV. OF CROWN ZELLERBACH CORP 
Agency—Oakleigh # ‘ & oA ! - f asa oo 
GENERAL AMERICAN TRANSPORTATION CORP pony arstelier, ard, Gebha 7 . 
rAaK Can , FOOD DEVELOPMENT LABORATORY 
Agency—Edward H. Welss and 8. W. ARENSON, Dieoter 
GENTRY INC 19) Ingredient evaluations « New Producte development. 
Julian Bese Specializing in flour shortenings, milk and other 
GOODRICH INDUSTRIAL. pRooucTS co, Bf 12 basic ingredients « ceeennees 3 er = Ex. 
Agency The Griswold-Eshiemar cal laboratory bakery, spray dryer an 1er 
GOODYEAR TIRE & RUBBER CO., THE ao ar bana oo 440 W. 24th Bt, 
- - 465 franklin . : 
P aot hee a Peetu Brad é PAC IFIC LUMBER CO., THE Baltimore 23, Md New York, N. ¥ 
Age y i y f ' art C 
GOTTSCHO, , ADOLPH BRI29 PACKAGE MACHINERY’ CO. 
ency wid f Rothschild Ad Acer & Smith & R 


PALMER THERMOMETERS, INC 
he Bohnett Co GEMAR ASSOCIATES 
PFAUDLER CO., THE CONSULTING 


MATERIALS HANDLING 
ENGINEER 














"Co. I 
prize k co _INC., CHAS 
A s, John & Adams, } 
HOERNER BOXES. INC PNEUMATIC SCALE “CORP LTD er <4 rs expe 
" y A y H Rp Humphrey Alley “Ma: « 
HOFFMANN-LA ROCHE, INC f 88 Pol Ak & SCHWARTZ, INC 
Agency—-fred Gardner Co., ! Adv 
HUBINGER CO., THE POWELL VALVES 


GREENWICH, CONNECTICUT 








hw one 


PROCTOR & , SCHWARTZ _INC LEWIN ASSOCIATES 


Conaultants 

PLANT DESIGN AND LAYOUT——-PROCESSING 

BQUIPMENT——PRODUCT AND PACKAGE DE 
VELOPMENT AND IMPROVEMENT WARE- 

pte ao <6 HOUSING DISTRIBUTION MARKETING 

RESEARCH ESTIMATES — REPORTS 
ae ERSOLL “RAND ‘ 243 Weat 56 Street New York 19, N. Y. 
yency—Marstelle kard hardt & JUdson 6-1748-9 





TERNATIONAL § N¢ 17° aK CIT OLD STORAGE 





atts 


GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industrtes 
COMPLETE CONTINUOUS PROCESSES 


AMISON Cot D STORAGE DOOR CO ] Operation Waste Disposal 
t, Heller & , RICHARDSON SCALE CO 50 AUTOMATION 


Philadelphia 2, Pa 


ENK INS BRO ( 
Agency—Darrell Prutzman Assoc. 
JHNS-MANVILLFE 

CELITE FILTER AIDS RVERS ON £ SON INC. JOSEPH T BR134 


Age & 
RIEGEL “PAPER vl 21 








Holder 


SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 

Kesearch and Investigation 

Legal Testimony 

Write for bulleti jescribing facilities and services 
@ Washington St., Mount Vernon, N. ¥ 


gency ‘ yt | v 
KING CO. OF OWATONNA, THE ARCO ( INC 
A af i it r 4 ype aa " 





rT, 





KLENZADE PRODUCTS, IN Weis SHARPLES CORP., THE 
SHELL CHEMICAL CORP FOSTER D. SNELL 
6 Nalter Thon n C¢ Research Laboratortes 
SIG MAMOTOR INC TL184 SENSORY PANEL TESTS 
H Adv. Ag Food Analysis, Stability Studies, Braluationa, 
SP RAYING : ¥S TEMS co BL180 Packaging Problems, Vitamin Assays. 
4y oduce A Ine Write For 
LABELETTE CO SPROUT. WALORON & CO 138, BR186 ‘Food Fact 
LADISH CO., TRI CLOVER DIV , Agency erl A ! 29 \ 5th N.Y. 11 WAtkins 4-6800 
Agency—~Russel! ! T RECIS PAPER CO, 
LA PORTE MAT & MFG. 0 5 CHESLAS DIV 








Agency—Charles Elwyn Hayes 


LINK-BELT CO | sy STALEY’ we. re ) STRASBURGER & SIEGEL 


nu-V eter TANDARD CONVEYOR CO Chemist Bacterlologists—Food Technologists 
Acer Pletersor niac P Specialists in Canned and Glassed Ff 
‘ STANDARD ‘oll CO. (INDIANA Laboratory Services 
Adv Testing Tomato Products, Mayonnaise, Pickles, 
TE RWIN CHE MIC ALS INC ils, Fats, Beverages, Sugars, Filth in Foods 
VITAMINS DIV Second Cover Food and Drug Libels, Expert Testimony 
MASTER ELECTAK CO., THE ] Age \ 1403 Butaw Place Baltimore 17, Maryland 
gency rcher, Helton & ett sTEPEHNS ADAMSON MFG co 30-31 
MASTER MECHANICS CO., THE Ad 
Agency—Lane, Fisher & Strashower, I TE WART WARNER CORP 136 


MERCOID CORP., THE ) Aveyard & A LABORATORY SERVICES 
MINNEAPOLIS-HONEYWELL REGULATOR CO ; TOKES & ‘SMITH co 104 es FOOD, FEED, DRUG and 
INDUSTRIAL DIV 32 T CHEMICAL INDUSTRIES 

Agency —-The Ailtkin-Kynett TRAHMAN VALVES INC BR194 Analyses, Biological Evaluation, Toxicity Studies, 

MONARCH MFG. WKS., INC Agency—Picard & Marvin, |! Insecticide Testing and Screening, Flavor Evaiua- 
Agency J. Cunningham Cox | STRASBAUGH, R. HOWARD on 

MORTON SALT CO 5 owe SCOTT MFG. CO THE PROJECT RESEARCH and CONGUE TATION 
ey Sete G& Srey, tne ee | WISCONSIN ALUMNI RESEARCH FOUNDATION 

Tv 
MOTIOGRAPH, INC STURT FEVANT MILL CO Ret, P. 0. Box 2217 Madison |, Wisconsin 


Agency—The Richard Mort e P. Walther, Jr. & 
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SUNKIST GROWERS 26 
Agency-—-Foote, Cone & Belding 

SUPERIOR SEPARATOR CO. 7 
Agency—-Savage-Lewis, Inc. 

SURFACE COMBUSTION CORP. 
Agency—Odiorne Industrial Adv 

SUTTON, STEELE & STEELE, INC 
Agency—Duvall Williams Adv 


THERMO KING CORP 
Agency—Bozell & Jacobs, Inc 

TOLEDO SCALE CO 
Agency——Beeson-Reichert, Ir 


UNITED STATES GASKET CO 
PLASTICS DIV. OF THE GARLOCK 
Maen co. 
The Michener Co. Ad 
UNITED "STATES PLYWOOD CORP 
Agency—-Kenyon & Eckhardt, Inc. Adv 
UNITED STATES RUBBER CO. 
MECHANICAL GOODS DIV 
Agency——Fietcher D. Richards, In 
UNITED STATES STEEL CORP 
whic = FENCE DEPT. 
Agency—Batten, Barton, Durstine & Osborn, 
U e's STONEWARE CO., THE 
Agency—Ralph Gross Adv., Ir 


VAN AMERINGEN-HAEBLER, INC Fourth Cover 
Agency—Oliver-Beckman In 


WALLACE & TIERNAN, INC 
Agency—Branstater Assoc., 

syns . 
Basford Co 


WAUKESHA FOUNDRY co. 
Agency——Morrison-Greene-Seymour, Inc 

WAXED PAPER MERCHANDISING COUNCIL, INC. 
Agency——Ruthrauff & Ryan, Inc 

WEST eee ie ti > ~ 
Agency—G Ba 

WESTON ELECTRICAL "INSTRUMENT CORP. 
Agency——G. M. Basford Co 


YARNALL-WARING hed 
Agency-—The Michener ( 


CLASSIFIED 
F. J. Eberle, Business Mgr 
EMPLOYMENT OPPORTUNITIES 


SPECIAL SERVICES 
Repairing 


EQUIPMENT 
Jsed or Surplus New 
For Sale -201 


ADVERTISERS INDEX 


Allied Equipment Co 

Best Equipment Co., Inc 

Brill Equipment Co 

Drake Personnel, Inc 

Equipment Clearing House, Inc 

First Machinery Corp 

Groth, A. E. 

Huber Machinery Corp., F. W. 

Johnson & Co., Stuart W 198, 199, 
Kehoe Machinery Corp., Lester 

Loeb Equipment Supply Co 

Machinery & Equipment Corp.—Newark 
Machinery & Equipment Co., Inc., (Calif.) 
Ohio Fruit Products Co., Inc 

Perry Equipment Corp 

Pinesbridge Farm 

Polaner & Sons, M 

Ruderman Machinery Exchange 

Savage Brothers, Inc 

Union Standard Equipment Co 

Wabash Power Equipment Co 

Walker Employment Service 
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NIAGARA “NO FROST” 


25 Years’ Successful Experience 


* Never any defrosting shutdown 


ei See 


Fish Freezing 








Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. FE-7, 405 Lexington Ave, New York 17, N.Y. 
District Engineers in Principal Cities of U.S. and Canada 








For more data, circle this page number on card at back —> 








There’s NO problem in Stainless Castings 
that we can’t answer for you— 


in both the 


Odd shapes ot sections are 
certainly no problem 
our stainless steel ¢ asting produc ts illus- 


We could show you 


intricat« 
look at some of 


trate d above 


hundreds more. And size is no consid- 
we're equipped to 


from a 


ration, cithetr 
handle any stainless castings 
few ounces to thousands of pounds, 
The really important point for you 
to consider is not the matter of shape 


or size, but of experience. The A-L Buffalo 


Write for this hook on 
A-L STAINLESS STEEL 
CASTINGS 


28 pages of valuable and 
complete data on stainless 





Foundry is a group of specialists in 


high-alloy stecl castings exclusively... 


pioneers static and vertical- 
centrifugal methods of casting stainless 
steels 

For your assurance, there's a long 
re ord ot ycars of Succ essfully answering 
difficult service conditions with sound, 
clean-grained Allegheny stainless cast- 
ings—free from defects, easy to machine 
and dependable in supply. 
@ Let us quote on your stainless casting 
requirements .. . any size, any shape 
Allegheny Ludlum Steel Corporation, 
Oliver Building, Pittsburgh 22, Pa. 
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Make it BETTER—and LONGER LASTING—with ® 
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Allegheny Stainless 


Warehouse stocks carried by all Ryerson steel plants 
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Who can mix and match and 
measure like a Norda Flavor man? 


Judgment is all here. In those four words, you've just about 
summed up this vital Norda process. This is where every- 
thing depends on tested judgment. 


It depends on the judgment of Norda men like this to know 
when a flavor mixture’s ingredients are precisely meas 
ured, mixed, and matched to meet the exact requirements 
of a desired flavor formula. 


When the flavor of the next mouthful of a food product is 
anticipated enjoyably, Norda often has helped that food’s 
maker. Can Norda help you? Get free samples that may 
show you how. 


Flavor It with a Favorite —from 


NORDA 
601 West 26th Street, New York 1, N. Y 
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PROVERB PRATTLE “Two heads are 
better than one” 


Aristotle, about 330 B.C., in “Politics” 
says: “Two good men are better than 
one.” An ancient Chinese proverb 
shows a similar intent with: “One 
man sees short, two men see long.” 
In 1546, John Heywood quotes the 
proverb as it is popularly known. 


e Your job is to make a better food product; ours to make 
a better flavor. Let us show you how 


Sealva Flavors 


(hermetically sealed flavors in dry powdered form) 


can improve your packaged dessert, cake mix, pudding powder, etc., by 


improving flavor quality and extending shelf-life. 


CHICAGO «© TORONTO « LOS ANGELES ¢ PARIS. 
Plants—FElizabeth and Union Beach, N. J.— Paris 





